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Fructooligosaccharide"m An Overview of Its Enzymatic Research,
Industrial Production and Application

Wei Yuanan Yao Pingjia Xie Qingw?u Liang Jingtian

{Biotechnology Research Center of Guangxi Univaxsity; Manning . 530004}

ABSTRACT Fructooligosaccharide (FOS) are naturally occurring carbohydrates that have
been reported in a variety of plants. Scientific investigation has proved that FOS is indi-
gestible and pass intact into the colon, where they are selectively utilized by the beneficial
bacteria, e. g. bifidobacteria. As a result, FOS has the ability to promote optimal colonic
flora, lower colonic pH, and may have the potential for prevention of colon cancer. Using
the enzyme, fructosyltransfersse, this nature-occurring compound can be produced industri-
ally from sucrose. Current advance and development of fructooligosaccharide (FOS) research
and production in China and abroad were reviewed. Focus was placed on the enzyme research
and preparation related to FOB synthesis, the process and technology for FOS's industrial
production, and the application development of FOS in various areas.
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