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Abstract: In order to provide guidance for producing cy clodextrin, the process parameters of B-ctclodextrin synthesized from maltedextrin

were studied. Under laboratory conditions, high yidld of B- ctclodextrin was reached under the following optimal parameters: 10% (V/V)
cyclohexane, DE 5.80 maltodextein, substrate concentration of 15-20% (m/V), 5 U/g enzyme, the pH of reaction mixtrure 8.5, reaction

temperature at 50 “C, and reaction time 5-10 hours.
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Fig.1 Effect of different DE on the g-CD production
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Fig.2 Effect of different substrate concentration on the §-CD
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Fig.3 Effect of different temperature on the g-CD
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Fig.4 Effect of different time on the p-CD
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Table 1 Factors and levels of orthogonal test
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Table 2 Orthogonal test
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