BE B MMBET U EE2E (B RR SR Vol.27 No.
2012 4F 10 J JOURNAL OF ZHENGZHOU UNIVERSITY OF LIGHT INDUSTRY ( Natural Science Edition) Oct. 2012

XEHS:2095 -476X(2012)05 - 0008 — 05

WG I ZE ZH B R ol 7 Bl A i ) o 5 e

mH, XFW, AR, FFu
(HBHETU¥R & RGENTRYER, TH HH 450002)

e

CR 253k

A

WE AT B ATEAShX THALFRER AREBOFH SRS AL RITT 22 . TRZRAARH
AIEEFEE MR B E 2 a6 B ARE R TR G, A ERARILAE I AL |
RITANHE 09 F] B AR I He R o 0 AR o7 @ R RAF A & F T B0 % o s AR ALALA], R B
A6 AR AL T T e R 9 AP K AR AL K AL

KRR . o AR AR AR A AR A A O s B AL U

mESHES:Q555%.4  XERFRER:A  DOI:10.3969/j. issn. 2095 —476X.2012. 05. 002

Review of research advances on preparation and applications of

amylomaltases from thermus scotoductu

LU Yong, WU Zong-shuai, HU Zhong-yu, LI Xue-hong
(College of Food and Bioeng. ,Zhengzhou Univ. of Light Ind. ,Zhengzhou 450002 , China )

Abstract ; The production of amylomaltases and its promising applications were reviewed. The preparation
was carried out through gene cloning to normal temperature host cell and the host cell excessive expression
and the application reflected in modification of starches, production of large-ring cyclodextrins and transgly-
cosylation of some functional ingredients,etc. It was further pointed out that the future research will focuse
on multifunctional catalytic mechanism of the enzyme and increasing the varieties of glycosylation reactions
as well as their functonal products.
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