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(54) Title: GRAIN COMPOSITIONS CONTAINING PRE-BIOTIC ISOMALTO-OLIGOSACCHARIDES AND METHODS OF

MAKING AND USING SAME

PROCESS FOR
PRODUCING GRAIN/TUBER COMPOSITION
CONTAINING ISOMALTO-ISOMALTO-OLIGOSACCHARIDES
Example: Grain/Tuber

Grain/Tuber

Milling

Grain/Tuber Flour
*20-40 % Aqueous slurry
pH 4.0-6.5
*Alpha-Amylase

(GC 007-0.1-0.2kg/MT flour)

<Transglucosidase L-500
(0.5-1.5kg/MT flour)

=60° C, 24-48 hours

'950 C, 30 min (enzyme

inactivation)

Filter

Dry

I
Sclubles

i
insoiubIeJ Grain/Tuber
Concenirate Elour

by Evaporation

Dry

l Evaporated Concentrate ‘

*Carbon treatment Gluten Concentrate
*Jlon-Exchange

o

IMO Powder

IMO Liquid
Concentrate

*OPTIMAX |-1000 (Optional)

(57) Abstract:
substrate, tuber,

Methods for the production of
and grain compositions containing
isomalto-oligosaccharides are described. The methods
comprise (a) contacting a substrate, tuber or grain
containing ungelatinized starch with a maltogenic enzyme
and a starch liquefying enzyme to produce maltose; (b)
contacting said maltose with a transglucosidic enzyme,
wherein said steps (a) and step (b) occur at a temperature
less than or at a starch gelatinization temperature; and (c)
obtaining a substrate, grain or tuber composition having
an enzymatically produced isomalto-oligosaccharide,
wherein the oligosaccharide is derived from the grain.
The maltogenic enzyme can be either exogenous or
endogenous to the grain. The contacting steps can be
sequential or concurrent. The present invention also
describes flour, oral rehydrating solutions, beer adjuncts,
food, feed, beverage additives incorporating the grain
compositions made as described.



i somal t 0- ol i gosacchari des are described. The nethods
conprise (a) contacting a substrate, tuber or graln
cont ai ni ng ungel atini zed starch with a

enzyme afW(Q 2004/081022efARNg |IHiI'HﬂHIIﬂ'IHIIIIIIIIIIIIIIIHI'IIIIJIHJIILIHIHHII||I||II||I||I|I||I|I|I|I|||I|I||I||II|
—attose—{b)—contacting—sadral-tose—wt

LII a

transglu005|d|c enzy ne wherein said steps (a) and

es thexwise blish
6tjetel&cjgI Fual a )é(l %% [%“ jl/lt utslatte han % i é@pgr-t Lﬁzd to be republished
ﬂI\/é § QJ ur et,l onarecelpt ﬁ at rep ‘5
u

kind o

E§m§ygﬁi&§b€KGQ&ﬁMBﬁWTJ mCOﬂpO Itiron aV|ng an

p@Nay meiHCal oy, (prmgourad, issemrl t o- ol i gosacchari de,
GﬂhﬁW@&ﬂiﬂh@IMCW@OSaﬁnhaﬁﬂﬁéKlsﬂd@b%ﬂ@dﬂ&m@ﬁW@h@m@m&hnmﬁnommew
TRheAREIt I ariE CeiYyde CU . B®: efrH@res axelyendibyegyions” appearing at the begin-
M GEROUS> 19 t he grain. The cHttACt iy v egehedah e
sequential or concurrent. The present invention also

descri bes flour, oral rehydrating solutions, beer

adjuncts, food, feed, beverage additives

i ncorporating the grain conpositions nmade as

descri bed.

(84) D



