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Research advance on inulinase produced by microorganism
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ABSTRACT: Inulin exists as a reserved carbohydrate in the roots and tubers of plants such asjerusalem arti-
choke, chicory and so on. It consists of linear chains of $-2,1-linked D-fructofuranose molecules terminated by
a glucose residue. As a kind of new resource food or food material, the research on inulin has been paid more
attentions. Inulinase is a key enzyme coming from fungi, yeast and bacteria. It targets the $-2,1 linkage of in-
ulin and hydrolyzes it into fructose and fructooligosaccharides. Inulinase deriving from microorganism has
been taken more and more attentions by researchers because of its important value and good prospect of appli-
cation in food and medicine fields. The development of inulinase produced by microorganisms is reviewed in
recent years, including microorganism producing inulinase isolated, enzyme producing conditions, construction
of engineering strain and its application.
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