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Abstract: In this paper, we have studied the preparation of stachyose using yveast fermenting the whey of soy protein
concentrate. The initial fermentation concentration of whey was 31.8Brix, the fermentation conditions including
pH, temperature, inoculum, amount of broth in flask were also studied, according to the results of single
factors experiments and orthogonal design, the optimal conditions of fermentation were 32°C, pH 5.5, inoculum
8%. Under optimized fermentation conditions, the purity of stachyose reached 90%, and its retention rate was

68% after 48 h fermentation.

2% #k/References:
[1]Barnett J A, Payne R W, and Yarrow D, eds.Hu R Q. trans. 1991.Yeasts characteristics and
identification. China Ocean University Press, China, Qingdao, pp.56 (ELJE#J A, A R.W, TF D. £4; HEMW. =
. 1991, BERFE KRFAE S5 5858 F . o EgvE K Rat, B E, F %, pp. 56)
[2]Hao Y P, Yang X R, and Jiang J D.20@3.Determination of soybean oligosaccharide in food by HPLC .China Beet &
Sugar, 3(1);8-11(EF, %FHu, ££&3}.2003. HPLOEHE & RPREMEENEE . PEMERL, 3(1);8-11)
[3]Lachat C, Ma Z R, eds.2004.Cider making technology.China Light Industry Press, China, Beijing, pp.95(k&4% C,
SJkH . £, 2004 SERBERER A . FEE T WAL, 1, JL5, pp.49-53, 95)
[4]Liu X, Yu Q, Pei X F, Liu H C, and Xu X.2003.A study on the modulation fanctions of Shansong soybean
oligosaccharide on the structure of instinal flora.Chinese Journal of Microecology.15(1):10(XI¥:, Aff, S, X4
N, ¥Rk 2003 . K EARIRBEX %8 B A4 W TR IO I . P AR S 4k, 15(1):10)
[5]Qiao W C, and Zhang T.2005.Development and use of functional oligo-saccharides.The Beverage Industry, 8(2):4-7
(FFAE, i .2005. WHEMEIRRRENIF R SR . KB T, 8(2):4-7)
[6]Xia H T, Liu Y F, and Chen H W.2006.Analysis of soybean oilgosaccharides by HPLC with ELS detector.Chinese
Journal of Applied Chemistry, 23(4):462-464(E¥#¥, XIE3F, BRAT.2006.# KNHUHNBHPLCED & K KR . AL,
23(4):462-464)
[7]Xu C D, Liang A J, Zhu Y, and Tao S Y.2005.Immunopotentiating effect of soybean oligosaccharides.Pharmaceutical
Journal of Chinese People’s Liberation Army, 21(1):37-39({&iB:3}, REE, #lk, MIEJE.2005. KK ST hE (L
TEH MR E 2% %W, 21(1):37-39)
[8]Yuan Q P, Ma R Y, and Zhang X.2001.Purification of soya oligosaccharide by fermentation. Microbiology, 28(6):56-
SOCRHM, DT, k. 2001. KERHR G KGR TN MBI A B, 28(6):56-59)
[9]Yuen Z F, Chen X X, Peng Z Y, and Zhao M M.2001.An introduction to purification of functional
oligosaccharide.Journal of Zhengzhou Grain College, 22(1):89-91(&IR%E, PR/, wAEIL, BIEH.2001. IREIEICENE 5 B4
A5 R AR TR2 2B 4R, 22(1):89-91)
[10]Zheng 3 X, ed.2004.Functional oligosaccharides.Chemical Industry Press, China, Beijing, pp.313(&fl, 3%.2004.
RSN AL TV R, E, JER, pp.313)

AAAUSCER /References:

2018/11/24 EHi7S



ZIEPN

http://ddkx.haasep.cn/oa/DArticle.aspx?type=view&id=200801026

v

WA i A LI A K I3 HE I R e 2 A - KRR

Ay, 22

(117 3, XN, M Py KEPM2EE A (LEA3) FIEAHE A F AL T i i [J].  (darticle. aspx?type=viewkid=200704004)
KERE, 2007, 26 (04) :467. [doi:10. 3969/ j. issn. 1000-9841. 2007. 04. 004]

LI Ran-hui, LIU Yun, ZHENG Yi-zhi. EXPRESSTON OF SOVBEAN MP2 PROTEIN(LEA3) CONFERS SALT TOLERANCE IN SACCHAROMYCES
CEREVISIAE[J]. Soybean Science, 2007, 26 (01) :467. [doi:10. 3969/ j. issn. 1000-9841. 2007. 04. 004]

FiE/Memo  FEETIH: LT EAEREERIH (T1102)
fEE A RININ (1982-) , Z, fEEEmiHA, R EEAEREY. E-mail:shiny@707@163. com
JEINEH (Corresponding author): yE37°F, f+. E-mail: lpwang@shfu.edu.cn

HHTH i/ Last Update: 2014-10-09

AT © 2012 ZRITAREEE L
HICP#110003295 -2

2018/11/24 EHi7S



