21 3 Vol.21 No.3
2002 5 Journal of Wuxi University of Light Industry May. 2002

1009 - 038X 2002 03 - 0230-03

214036
25% FOS
FOS . pH
FOS 82.85%
50°C pH 5.5 10 h FOS 85.23%.
TQ 93 A

Production of High-Purity Fructo-Oligosaccharides by Fermentation
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Abstract The purity of the fructo-oligosaccharides FOS could be enhanced by assimilating glucose
using yeast. The influences of the concentration of the syrup pH and the yeast level on the assimilat-
ing process were investigated. The product with 82.85% of FOS was obtained and all glucose was re-
moved. Fructosyltransferase was added to the treated syrup. and the net content of FOS was increased

to 85.23% after incubating at 50 C pH 5.5 for 10 h.
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