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Fig. 1 Chromatogram of the maltooligosaccharides
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1. glucose, 2. maltocse,

3-7. M;3-M; maltooligosaccharides.
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Fig. 2 Determinination of x-amylase supplementary rate
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Fig. 3 Determination of isoamylase supplementary rate
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Table 1 Analytical results of the two confirmation experiments

No. Pr?dﬁtDl;:Eﬁ;alue G M My M, Ms M M M. G-M/

1 31. 24 3.79 12.85 17.46 9.39 19.53 30.27 3.68 76. 65 96. 96

2 30. 26 3.36 12.60 16.59 8.37 18.74 33.29 3.01 76. 99 95. 96
T-#{H Average 30.75 3.58 12.73 17.03 8.88 19.14 31.77 3.35 76. 81 96. 45

» DE {f »iX JR# & & (DE value stands for the content of reduced sugar),
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Table 2 Analytical results from HPLC
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X, B 20 «-JEMEE Y 15%(37. 5 mg), RIT B weight (g) reaction (h) % (%
5%(50.0mg),§’2%f¢2§/}§,?‘ﬁ,£§ HPLC 4¥7 250 1.5 73.21 93.83
mEn 250 1.5 73.42 92.60
HBRILE 2. 250 1.5 73.43 91.69
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Application of High Performance Liquid Chromatography
to the Study on the Production of Maitooiigosaccharide by
Synergistic Action of Two-Enzymes

Wu Hongjing and Tang Genyuan
(Fujian Institute of Research on the Structure of Matter, the Chinese
Academy of Sciences, Fuzhou, 350002)
Li Hao and Li Zhida
(Department of Biotechnology and Food Science, Fuzhou
University, Fuzhou, 350002)

Abstract This paper describes the application of high performance liquid chromatography to the study on the
production of maltooligosaccharide by synergistic action of two-enzymes. Seven sugars in products were
separated on a column of Nucleosil Cj; with water as the mobile phase and determined refractometrically.
Meanwhile, for the preparation of maltooligosaccharide, the effect of supplementing rate of the two enzymes
on the content of maltooligosaccharide in products is examined in this paper. The optimun technolgical
conditions were obtained by using the orthogonal design and the amount of the two enzymes added was

determined. Thus more than 70% of M;-M; maltooligosaccharide in product was obtained.
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