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62 286 60 516 15787 1Q@s7
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pH 6.25 because at pH values above 7.0,
during the long residence time that is required
for the batch proccqs, the carbohydrate com-
position of the end product tends to be some-
what undcsirable. The conditivns employed
for this comparison are believed to be reason-
ably close to thc optimum for each type of

able to the continuous process.

In terms of enzyme ecconomy, the con-
tinuous process is much more cfficient and
involves the usage of a much lower amount
of enzyme activity per unit of levulose pro-
duct produced.

The invention can also be practised suc-
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