26 3 H4H g A K EFH Vol. 26, No.4
2005 #£ 10 H Journal of South China Agricultural University Oct. 2005

HEERLE - IS BESHE RIS
REFREBHERNWHR

’f?/.]\% 1 E—/ H*ki' EEIME
(1 TR EAFAES B P, 7 & J 0 510308; 2 i R kF AL, JF /M 510642)

WE L2 A /LB (GOD) Fid A AL 2B ( CAT) PralfE @ 4/ o 7 22 2P (B R R it g 5 B |
ZiARHE M BRAETZ &M HiEF 40 C,pH 4.0, Y B BE 200 g/L,GOD gy A& 100 U/g,CAT 5 GOD HIEg
&SR 1S B, KPR eE 2R %, 2 RR R R 62.78% R= 7] 85.28% .

XER B A8, 174, »EFRER
FEaSES:TS245. 4 X ERERIBAG A YEHS.1001 -411X (2005) 04 -0102 - 04

Studies on purifying isomalto-oligosaccharide by combined
enzyme of glucose oxidase and catalase
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2 Division of Science and Technology Management, South China Agric. Univ. , Guangzhou 510642, China)

Abstract: Commercial isomalto-oligosaccharide was purified by combined enzyme of glucose oxidase
(GOD) and catalase( CAT). The optimal conditions for the reaction were obtained by using uniform de-
sign and single factor experiment, which were 40 C, pH 4.0, 200 g/L sugar concentration, 100 U/g
GOD concentration and 15 of ratio of GOD to CAT. The glucose was completely eliminated, and the puri-
ty of isomalto-oligosaccharide was increased to 85. 28% from 62.78% .
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Tab. 1 The tests and results of uniform design for reaction condition
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Fig. 3 Effect of sugar on glucose residual rate 221

24 EEA B EE  [HE CAT 5 GOD MR 3 5 10 15 20 25%30 35 40 45 50 55
tb oA 10, 43wl Es n A [ & GOD (80, 100, 120 A & 4 GOD F X &k B 2R A5 T
140 U/g). TER ML, A 0 0. 1 mol/L 1 Fig. 4 Effect of GOD on glucose residual rate
NaOH DIPRFFIR R pH 4.0 £4 , B3 4. 4R %E o 10
1, B SO e B ZE K, 7 2 v B B R IR, T HL RS o 2 8t
FE#A, A E b E R, (H2E 3] —E i8] ;EE 6
& HIRTBE S R TAEE, T ELER T GOD % 80 U/ £G4 DA
A, ERFIBRET—3. A, GOD HiEKH 100 €8 |
U/g. ) , : g 1 ,

HisE GOD [, UE CAT (i, 1831/ 5. > Regon 2 Y

FERLER]L Y CAT 5 GOD [URSIE T HLIGT 15 B, B B5 CAT 55 GOD (IS /7 Hxd A4 HE B o M
ECATS5GODH HE L K, H & Bl =X R ALK . Fig. 5 Effect of ratio of CAT to GOD on glucose residual rate

R2 SEAURREFREBEASNZL

Tab. 2 Change of isomalto-oligosaccharide ( IMO} ingredients after separation and purification w/ %o
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Syrup ingredients IMO
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