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Study on Efficient Preparation for Dextran by Fermen-
tation Coupled with Enzymatic Hydrolysis
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T P k5 EL 2 O B AR R N L 22 8 AR EM IR B2 130 g/ L WM 12 g« L1 « h™' GEIR W
BRI 16 h, 5 RENE A K TR 45 HAH LE 3% 2 R (f REME e AL SR R 5 24 75 %6, R E 43 F i (5000~ 7500 Da) £
e A I BE PTGk 108 g/ L AR 2. 3 f5 R EAE 320 . &R BA KBS ¥ 5 850 i 4
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Abstract:[Objective] This paper aims to control dextran molecular flexibly and prepare dextran
efficiently with Leuconostoc mesenteriodes 31208 by improving the preparation process. [Meth-
ods)The effect of sucrose concentration on sucrose conversion, the parameters of sucrose feed-
ing, as well as the process conditions coupled enzymatic adding and sucrose feeding were stud-
ied by means of single factor experiment. [Results]}The molecular weight of dextran was con-
trolled flexibly by changing the enzymatic hydrolysis process,and the parameters of optimal su-

crose feeding process were the initial sucrose concentration of 130 g/1. with the flow accelera-

tion of 12 g« L ' « h ' at 16 h. Compared with

the single batch fermentation, the conversion
5 B #1:2014-10-10

&5 H#:2014-10-20
B4 E (1989, B I T RN, F M Ea: sy dextran(5000~7500 Da)increased over time,and
TR, the yield of dextran was about 32%. [ Conclu-
» B 863 5 H (2012 AA021504) Rl \EES: 4 # 1% T 72 L 15
ZHRIH R,

* % AR PRIk (1964-), T3, HE 1, OB G0 S AR I, A\ . . .
FE2 4 98 S B 913 A T E-mails 161 @ 126, com. cost, which was important to the preparation of

dextran for industrial production.
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rate improved by 75% and specific - molecular

sion] This method has the characteristics of sim-

ple fermentation control, high efficiency and low
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Fig. 1 Effect of different concentration of sucrose on su-

crose conversion
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