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Tab.1 Design of orthogonal test in preparation of feruloyl

oligosaccharides from maize bran
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Fig.1 Effect of reaction time on concentration

of feruloyl oligosaccharides
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Fig.2  Effect of xylanase concentration on concentration

of feruloyl oligosaccharides
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Fig.4 Effect of substrate concentration on concentration

of feruloyl oligosaccharides
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Preparation of Feruloyl Oligosaccharides from Maize Bran
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Abstract: Feruloyl oligosaccharides( FOS) were prepared from maize bran using xylanase and cellulase.

The effect of temperature, pH, enzyme dosage, substrate concentration, and reaction time on the produc-

tion of FOs was studied. The optimum reaction conditions were obtained by orthogonal test as follows:

temperature 60°C , pHS5. 0, reaction time 36 h, xylanase concentration 6 g/L, cellulase concentration

8 g/L, substrate concentration 167 g/L. Under the optimal conditions, the concentration of FOs reached

2. 127 mmol/L.
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