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Study onenzymolysis of bagasse xylan
by-products of Candida tropiclis

CHEN Hai-Shan', SHI Guo-Liang®, QIN Xiang-Xiang',
ZHOU Yu-Heng', CAI Ai-Hua'

C 1. Guangxi Key Laboratory of Functional Phytochemicals Research and Utilization s Guangxi Institute of

Botany , Guilin 541006, China; 2. Thomson Biotech (Xiamen) PTE Ltd., Xiamen 361026, China )
Abstract: The effects of xylose,xylitol on enzymolysis of bagasse xylan by xylanase Shearzyme 500 L were studied.
Xylooligosaccharide with high xylobiose content was obtained through the enzymolysis of by-product xylose by Can-
dida tropiclis and relieving the inhibitory effect of xylitol on xylanse. The results were as follows: xylose was the in-
hibitor of Shearzyme 500 L,and its inhibitory effect was in proportion to xylose content in solution; xylitol had no in-
hibitory effect on xylanase; C. tropiclis could transform the xylose in the solution of bagasse xylan into xylitol with-
out xylooligosaccharide,and xylobiose increased from 53. 09% to 62. 92% in total sugar,and reached 78.90% through
the second hydrolysis.

Key words: Candida tropiclis; bagasse xylan; xylanase; xylose; xylitol
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Fig. 1 The effect of adding different contents of xylose
on the enzymatic hydrolysis of the bagasse xylan
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Fig. 2 The effect of adding different contents of xylitol
on the enzymatic hydrolysis of the bagasse xylan
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Fig. 3 The change of the proportion of xylitol
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