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Dextran sucrase and its molecular modification

ZHANG Xinyu, ZHANG Yuxin, CAI Baohong, ZHANG Hongbin, YANG Jingwen’x<
(School of Food and Biotechnology, Hefei University of Technology, Hefei 230000, China)

Abstract: Dextran sucrase is a polymerase that synthesizes dextran using sucrose as a substrate. The enzyme

and its catalytic products have wide industrial applications in industries such as medicine, food and chemical

industry. Therefore, in recent years, researches on dextran sucrase have gradually increased. Based on research

of our laboratory and others, this work reviews the research progress and industrial applications of dextran

sucrase, and insights were put forward on the current hotspots and focuses of research on this enzyme, as well

as future research trends.
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