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Influence of enzymatic extrusion of corn starch on preparation

of isomalto-oligosaccharides

g o

EAR

GE Jie'? WU Chun-sen'?
SEFS HEH-

JIN Zheng-yu®"

XU Xue-ming"*
AL REF MBS SHARERE NIRRT LG L8

E jj,%l.z E %}]1,2
WANG Ying'? WANG Ren'’
EE A B R

JIAO Ai-quan'® ZHOU Xing'?®
214122;2. YLH R MR ILH B8 2141225

3. VLR R¥E LA EFRBELE T.0 LI T8 214122)
(1.The State Key Laboratory of Food Science and Technology . Jiangnan University, Wuxi, Jiangsu 214122, China ;

2. School of Food Science and Technology , Jiangnan University , Wuxi, Jiangsu 214122, China ;

3. Synergetic Innovation Center of Food Safety and Nutrition . Jiangnan University , Wuxi, Jiangsu 214122, China)

WE . AAmEBHF ERRLEZEREZH.AHE S H &K
RFEZFH. AR EZFHAGC) EHD F L F =4 Gy
SEZAAEARRF L F IS Z A7, B E X B R4
AEB AEZRRGBEFEL L (GFEIRPHFERES
95 C, 5 EHHA4KEH ASY . FrEwEEF H 0.8%), i#id
LR A BHAT R RO RRF L FES FRGTA BN
Ak,

KR oA B IR BRI KRS AT B

Abstract; The treatment of corn starch by adding enzyme extrusion
technology as material to produce isomalto-oligosaccharide. With the
sum content of isomaltose (IG;), panose (P) and maltotriose (IG3)
as the yield index of isomalto-oligosaccharide, the parameters were
optimized by orthogonal experiment, and the optimum processes for
production of ismalto-oligosaccharide from corn starch with
enzymatic extrusion were as followed: the extrusion temperature
95 °C . the water content 45% , and the amount of enzyme 0.8%.
And the yield of the ismalto-oligosaccharide with the highest yield
could reach over 35%.
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Figure 1  Effect of extrusion temperature on dextrose equiv-

alent and isomalto-oligosaccharides content
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Figure 2 Effect of feed moisture content on dextrose equiva-

lent and isomalto-oligosaccharides content
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Figure 3 Effect of enzyme concentration on dextrose equiva-

lent and isomalto-oligosaccharides content
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Table 1 Factors and levels of orthogonal experiment test
K¥E ABEE/C BARAER/Y%  CHEE/ %
1 85 35 0.5
2 95 40 0.8
3 105 45 1.0
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Table 2 Design and result of orthogonal experiment test

(IG2+P+1G3)/
A A B
(mg+ mL™1)
1 1 1 1 109.75
2 1 2 2 122.01
3 1 3 3 122.34
4 2 1 2 131.43
5 2 2 3 128.31
6 2 3 1 123.57
7 3 1 3 108.57
8 3 2 1 98.43
9 3 3 2 106.57
""" K, 11803 11658 11058
K, 127.77 116.25 120.00
K 104.52 117.49 119.74
R 23.25 1.24 9.42
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