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Research Process on the Application of Dextranase in Cane-sugar Industry
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Abstract: In this article, the impacts of dextran on cane-sugar manufacturing and current research process in the application of

dextranase in cane-sugar industry have been reviewed. Recent research in foreign countries shows that dextranase could be used

in the whole cane-sugar process and the optimal feeding point is the extraction process. The application of dextranase can acquire

good economic benefits. However, there are no relevant reports related to the industrial application of dextranase in China.
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