HEE S : 2E7a10
HEHEE 3 H 25 0 11:17~ 1 5fF E7 24

B 15 5N 2 HESHBEFE OREME & R ~DIGH]

Properties and food applications of short linear carbohydrates from starch
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We developed a method to produce short linear carbohydrates (SLC) from starch on an
industrial scale using a combination of enzymes, analyzed its properties, and
investigated food applications. SLC was obtained by treating the liquefied starch with
multiple enzymes including debranching enzyme, purifying it, and spray drying it. The
main components of SLC were carbohydrates with DP (degree of polymerization) 8-19,
with low content of carbohydrates less than DP7 and high molecular weight
carbohydrates. When treated with B-amylase, most of SLC were hydrolyzed into DP3
or less. SLC had high solubility in water, and once dissolved in a small amount of water,
1t immediately crystallized and the solution became solid. These facts indicated that
SLC was distinguished from amylose or maltoorigosaccharides. The capability of SLC
to form crystals can be applied to modifying the physical properties of foods, and when
liquid oil and an aqueous solution of SLC were mixed, a fat spread was produced. The
1odine solution turned blue by SLC, indicating that SLC has capability to form

inclusion complexes.
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