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Enzymatic preparation of linear malto oligosaccharides
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Abstract: In order to obtain single malto oligosaccharide ( maltohexaose, maltoheptaose, or
maltooctaose) , the ring-opening reactions of a-,3-.Y-cyclodextrin were performed at 95 °C and pH 5.5
for 30 min using cyclomaltodextrinase. And, a novel method for the production of linear malto

oligosaccharides from starch,hydrolyzed by cyclodextrin glucanotransferase and cyclomaltodextrinase,

was proposed.
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