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Research status and development trend of galacto-oligosaccharide synthesis
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ABSTRACT: Galactooligosaccharide is a kind of functional oligosaccharide with excellent physiological function.
As a new type of food nutrition fortifier, galactooligosaccharide has gradually become a research hotspot of domestic
and foreign scholars in recent years. According to the research data of the past 20 years at home and abroad, this
paper reviewed the reaction mechanism of the synthesis of galacto-oligosaccharides by f-galactosidase using lactose
as substrate, discussed the effects of initial concentration of lactose substrate, water activity in the reaction system,
reaction temperature, reaction pH, inhibitor (galactose, glucose, oligogalactose product) and reaction time on the
yield of oligogalactose, summarized the types of p-galactosidase from different sources, the yield of
galacto-oligosaccharides under optimal reaction conditions, and the production process of industrial
galacto-oligosaccharides, introduced the commercial oligogalactose products and their components on the market,
and discussed the factors restricting the large-scale development of oligogalactose industry in China, in order to
promote the development of galactose industry in China.
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Fig.1 Reaction mechanism of the f-galactosidase
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Table 1 A summary of studies on the production of galacto-oligosaccharides from lactose by microbial f-galactosidases
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Fig.2 Process flow diagram of industrial GOS production
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Table 2 Composition and enzyme source of commercialized GOS
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