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Research of a-Dextranase and Its Application in Domes-
tic Sugar Industry

Fixpr L FLM BRLRE R E4RL.EGRT . R EHLHRERD!
LIANG Da-feng'?,MA Bu',LIU Ying”, LIANG Yi',ZENG Lian-qgiang” . HUANG
Zeng-wei’ , HUANG Yu-nan®, LIN Rong-zhen'

(L. Pa A Bl B A B4y A BRA W) L ) PO B & ot ) PU RS 77 53000252, 7 H RS ML F
FERT TR H R R S A W R B SR & L AR TIN 510316)

(1. Guangxi State Farms Sugar Industrial Group Company Limited, Guangxi Sugarcane Indus-
try R&.D Center, Nanning, Guangxi, 530002, China; 2. Guangdong Key Lab of Sugarcane Im-
provement &. Biorefinery, Guangzhou Sugarcane Industry Research Institute, Guangzhou,
Guangdong,510316,China)

FEE I L2 R PR R SR RO o R LB A A 2 O M A0 B 5% W VBRSO R I U v e
A o A A (LB IR A, [] B o ™ 0 ™ S T WIS T A BB B R 2 20 0 Y o TSRO, T R
o R RAERG K o F MR — PP IR W 7 B . AN SCERIR o 7 SROME I N2 HCTE [ P i AR T 1 17 P BF 5 B g, I X
IZBE AT AT B TR AR HOR R 1 B 1) BE AL B R AE 38 = o 7 2R I B AR M SRR R
PS5 7 T R HE A T AR K U A R I O

KR o HRIERG  oARHE R B N

HE S ES  TS244 MEFRIRE A MEHS.1005-9164(2014)06-0606-04

Abstract ; g-Dextran is one of the glucans which causes marked harmful impact on sugar produc-
tion. The presence of dextran in sugar juice will lead to severe sugar loss,increased viscosity of
the sugar flow,reduced filter syrup.elongated crystals,expensive yield loss,and declined quality
of sugar. Syrup clarification could only remove about 20% of the q-dextran. Use dextranase to
hydrolyze a-dextran is an ideal method. This paper reviewed the developments status of a-dex-
tranase and its application research in domestic sugar industry,and prospected the future pic-
ture of this field. Gene engineering and protein directed evolution techniques will play an impor-
tant role in improving a-dextranase activity,thermal stability and substrate specificity,and be-
come the research hotspot in the future.
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