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Synthesis of Highly Soluble Maltosyl(a-1—6) f-Cyclodextrin
Through the Reverse Reaction of Pullulanase

ZHOU Bo, FANG Yan, CHANG Hui, HANG Feng, CAO Xin-zhi , XU Xue-ming
(School of Food Science and Technology. Southern Yangtze University, Wuxi 214036, China)

Abstract: Maltosyl 8-Cyclodextrin was synthesized from maltose and S-cyclodextrin in a reverse
reaction using pullulanase. More than 40% of maltosyl gcyclodextrin was obtained under the
following conditions: molar ratio of maltose to f-cyclodextrin 7:1 to 8:1, the amount of
pullulanase 220~308 U/g S-cyclodextrin, the pH 4. 0~4. 2, and the reacting temperature 58 ~
60 C, respectively.
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