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(Industrial Production of Functional Sugars by Bioconversion)
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Fig. 1. Production of sweecteners from carbohydrates.
-+ Enzymsatic; — Chemical, -—— Fermentation
Enzvmes: 1! u-amylase, 2 f-amylase, 3' gluccamy-
lase, 4: pullulanase, 1soamylase, 5t glucose iscmerase,
67 cyelodextrin glucosvitansferase, 7@ palatinose glu-
cosyliransferase 8: fructosyltransferase, 9: invertase,
10: glucosyltransferase.
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