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Preparation Of Manno-oligosaccharides by Enzymatic Acidolysis
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Abstract: In this paper, the preparation of manno-oligosaccharides (MOS) was studies by enzymatic acidolysis. The preparation

conditions were optimized by orthogonal experiment and the optimal acidolysis time, enzymatic temperature, HCI concentration, acidolysis

temperature, enzyme dosage, and substrate concentration were 1.5 h, 55 °C, 0.07 mol/L, 85 “C, 6000 U/g, and 80 g/L, respectively. And the

order of their influences was acidolysis time>zymohydrolysis temperature>HCl concentration>acidolysis temperature>enzyme

dosage>substrate concentration.
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F1 EREER

RS R EARE L) HCURE (mollL) BAMEE /L BAMERZ/C AnBag/(1000 Ug) BEMERTE/h BGARRE/C #A%/%
1

1(60) 1(0.06) 1(0.5) 1(75) 1(5) 1(1.5) 1(50) 34.60
2 1 2(0.07) 2(1) 2(80) 2(6) 22) 2(55) 39.50
3 1 3(0.08) 3(1.5) 3(85) 3(7) 3(2.5) 3(60) 30.64
4 2(70) 1 1 2 2 3 3 34.76
5 2 2 2 3 3 1 1 35.47
6 2 3 3 1 1 2 2 31.56
7 3(80) 1 2 1 3 2 3 22.77
8 3 2 3 2 1 3 1 32.17
9 3 3 1 3 2 1 2 43.70
10 1 1 3 3 2 2 1 32.14
11 1 2 1 1 3 3 2 40.05
12 1 3 2 2 1 1 3 30.14
13 2 1 2 3 1 3 2 37.87
14 2 2 3 1 2 1 3 34.81
15 2 3 1 2 3 2 1 37.72
16 3 1 3 2 3 1 2 35.56
17 3 2 1 3 1 2 3 43.62
18 3 3 2 1 2 3 1 34.76
K; 34.512 32.950 39.075 33.092 34.993 35.713 34477
K, 35.365 37.603 33418 34975 36.612 34.552 38.040
K; 35.430 34.753 32.813 37.240 33.702 35.042 32.790
R 0.918 4.653 6.262 4.148 2910 1.161 5.250
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