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Abstract: Isomaltooligosaccharides (IMOs) are recognized as functional food ingredients with prebiotic potential that
deliver health benefits. IMOs have attained commercial interest as they are produced from low-cost agricultural products
that are widely available and have prospective applications in the food industry. This paper focuses on the enzymatic
production processes of IMOs, as well as its key technology research, including enzyme conversion, enzyme membrane
bioreactors, enzyme immobilization and biocatalysis are analyzed. Moreover, the shortcomings of the existing technology
are analyzed. Combined with modern biotechnology, the research direction of related enzyme technology in the field of

industrial production of IMOs is prospected, which provide some reference for its industrialization development.

Key words: isomaltooligosaccharides; enzymatic preparation; production process; biotechnology
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Fig.2 Enzymatic production scheme of isomaltooligosaccharides™
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Table 1 Different enzyme combinations utilized in the production of short and long-chain isomaltooligosaccharides
it JEEY) REE E =B U
B R RS 2 SRR &Y DP3~5 [31]
AT TEWH T REWR i, A7 e T s DP2~10 [28]
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oA W Z i DP3~6 [34]
o-VENITG . 2220 a-VEMIG . B-VENIG . VERYZZ ZPMNG . 35 220G S ARG . o- L A T G TER DP2~5,>5  [24,26,35-36]
AR A R S A TEREIT DP>7 [16]
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