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Optimal Operation Parameters for Continuous
Production of Fructooligosaccharides

SHI Feng JIANG Bo WANG Zhang
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Abstract The spores of Aspergilius niger AS0023 were entrapped in calcium-alginate gels for growth
to form immobilized growth cells IGC . IGC were packed into a packed bed reactor for the continuous
production of fructooligosaccharides FOS . The optimal operation parameters of continuous produc-
tion were studied. The results showed that the optimal experimental conditions were pH 6.5 50 C
and 1.3 mL min of flow rate for a small column 3.5 em X350 cm  with a bed volume of 480 cm?®
the optimal operation parameters were pH 6.5 50 C and 6.0 mL min of flow rate for a large column
5.5 emx50 em  with a bed volume of 2 360 cm®. The FOS content of production was 53% in these
conditions. The FOS content in the product could be maintained at a level higher than 50 % for 17 d of
continous production.
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Fig.1 Schematic diagram of continuous production of FOS
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Fig.1 Effect of flow rate on product composition
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