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Clarification of Xylooligosaccharide Syrup

ZHANG Chuang, YANG Rui-jin, WANG Zhang
(School of Food Science and Technology. Southern Yangtze University, Wuxi 214036, China)

Abstract; There are some macromolecules such as starch and pectin in xylooligosaccharide syrup,
which could generate turbidity during storage of the syrup. Tough q-amylase treatment had some
effects on the clarification of the syrup, ultrafiltration is more effective. After through
ultrafiltration membrane with a molecular cut-off of 2 000 Da, the percentage of macromolecule in
syrup decreased from 15.35% to 5.14% and the turbidity did not appear in the syrup after three

months.
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