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1
1.1
1.2
s 2 L. 1 mm
100 g , )
1.3
(RS) DNs
(TS) : ,  H2804 65 g/ L,
100 2 h, \ \ e
:HPLC
[5]
2
2.1 1
2.1.1 HS04KE 1 2 3 4 5
, 10 30 P (H2S04)/ (g/ L) 1 2 4 10 12
o/l | m(RS)V m(TS)/% 41.4 67.1 92.2 91.2 90.1
TS /% 11.2 26.16 29.92 36.22 37.76
p( )/ (mg/mL) 0.079 0.177 0.203 0.242 0.238
, m(RS) m(TS)
, 1 10, 120
30 min, s 1 12.5,120 30 min.
1 , ( 40/1)
s 1 gL ,m(RS) m(TS) 41. 4%, 11.2%
( )
m(RS) m(TS) 92% . .m(RS) m(TS)
2 2 2
1 2 3 4 5
2.1.2 HEAM 2 p(HCI)/(g/L) 1 2 5 10 15
T m(RS) m(TS)/% 48.84 91.3 92.8 90.2 90.0
s TS 1% 26.4 32.8 38.08 39.84 41.11

P( )/(mg/mL) 0.176 0.291 0.292 0.377 0.451

2.1.3 FEKME 3 3
, 1 2 3 4
P(HC/ (g/1) .5 3.0 60 10
m(RS) m(TS)/% 55.9 62.3 71.7 85.6
. m(RS) TS /%  0.29 2.5 3.68 3.95
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, ( )
2.2
4, 4
m ( RS) 5 1 2 3 4
(TS) 170 / 170 160 150 140
19. 3% ) m(RS) TS /%  19.3 16.8 13.1 5.2
' ’ m(RS) m(TS)/% 33 315 30.5 32
(TS) 33% ., P( )/(mg/mL) 1.46 0.83 0.49 0.2l
) ( pH3. 6
4.0) s 10 , 2,170
1.46 mg/mL.
m(RS) m(TS) , 5
2.3
5 100g 1 ¢/L H2S04 60 12 h, s
2, 1L, pH 6.0, 30 min
5 5 , 1 g/L
1 2 3 4 HS0+ 60 12 h
/ 170 160 150 140 30% ,
S /% 231 21.6 17.9 7.26
m(RS) m(TS)/% 54.2 44.8 32.3 32.2 160 170 - m(RS) m
P( )/ (mg/mL) 205 1.26 0.67 0.34 (TS) ,
150 , 3
, 17.9% ( ), 50%
( 35%):m(RS) m(TS) 32.3%,
7. 5% ( 6) ; 0.67 mg/mL.
6 : 6
170 1 2 3 4 5
150 / 170 170 160 150 140
/% 2.76  4.45 3.81 276 1.32
’ /% 720 275 150 7.5 125
150 , /%  31.9 352 351 3.7 35
/%  25.4 260 298 3.8 36.5
/% 18.0 9.0 147 13.3 16.1
’ /% 68 2.3 55 3.8 -
P( )/(mg/mL) 1.46 2.05 1.26 0.67 0.34
i1 1g/1,
30 min.
170 27.5%, 160 150
, 160 15%, 150 7.5% 27,



160 21.6 %( ) 150 17.9 %( ). 2
, 150 160
\ 150 1h.
1 ¢/L H:S04 150 ( )
. m( ) m( ) m( )=1 5 2.7 .
26. 4% ( 35% )
3
1g/L H280: 60 12h , :
1 10,150
,30 min , 17% ( ). m
(RS) m(TS) 33%. ( ) .
m( ) ml ) m( y=15 2.7 ,
26. 4% ( 35% )
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Extraction of Corncob Xylan for Production of
Xylooligosaccharides by Steaming

Yang Ruijin , Xu Shiying Wang Zhang

(School of Food Science & Technology, Wuxi University of Light Industry, Wux i, 214036)

Abstract The process for extracting xylan from corncob for the production of xy-—
looligosaccharides was established. This process consisted of pretreatment by acid and
steaming. The optimum conditions were as follows presoaked 100 g corncob in 500 ¢
0. 1% H2504at 60  for 12 h, followed by filtration and washing with tap water to about
pH6, then steamed at 150  for 0. 5h (100 g corncob in 1000 mL. water). The yield of
xylan was about 17% of corncob. Hydrolyzed by specific xylanase to the extract, the cu—
mulative yield of xylooligosaccharides was 26. 4% of corncob and the ratio of xylose xy-—
lobiose xylotriose was 1 5 2.7.
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