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The development in enzymatic degradation of banana stem cellulose
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ABSTRACT: This article introduced the study background and research status of enzymatic degradation of

cellulose, analysed the possibility of degrading banana stem into cello-oligosaccharide with cellulose, illus-

trated the method of cello-oligosaccharide separation and forecasted the application of products from enzymatic

degradation of banana stem cellulose.
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