23 2 Vol. 23

2004 3 Journal of Wuxi University of Light Industry Mar.

No. 2
2004

:1009-038X(2004)02-0045-04

1 1 2
2 9
(1. . 5106405 2. ,
510642)
’ D ’
. , 94.13%
: TQ 925 : A

Screening of Yeast Strain for Purifying Isomaltooligosaccharide

and Its Fermentation Condition
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Abstract: The capacity and speed of yeast to assimilate monosaccharide is bigger than that of

yeast to assimilate of oligosaccharide, so the redundant glucose in ismalto-oligosaccharide

products can be consumed. A strain D was isolated and screened, which could fastly consume glucose

and maltose. The optimal fermentation condition and medium composition of strain D was studied.

Under the optimal condition, the isomalto-oligosaccharide with a purity of 94. 13% was obtained.
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