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Investigated Production of Mannan-oligosaccharides Using Konjak Power

by B-mannan Mannohydrolase from Aspergillus Niger

XU Mu-dan,KE Lei,ZENG Qiao, YANG Wei-dong, WANG Xue-lian and FAN Jin

(College of Life Science and Engineering, Shaanxi University of Science &. Technology . Xianyang Shaanxi 712081, China)

Abstract: The optimum conditions of production of mannan-oligosaccharides are investigated using §-

1,4-D-mannan mannohydrolase acts on konjak power. And the quantity of mannan-oligosaccharides is

estimated by Thin-Layer Chromatography. The optimum is: time is 4. 0 h, temperature is 65C,

konjak powder concentration is 2. 0%, enzyme activity is 108 U/g, and the pH is 4. 2, the yield is

32.3% under the best optical conditions. The primary factors of this reaction are time and

temperature, while the least one is pH.
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