PCT/EP2022/057208

WO 2022/253474

1/3

l Old

(uiw) s
091 ovl 0cl 001 08 09 0 0¢
M
| | sdays uoneanoeuljesy — — -
ajyoid Bumalq [eass)
158} sulpot
snnisod saye Ul 0E|<- DoES
dn-dwe. peig
\ 0€<- 0e89
N .
J0G8 </
~_ \ UL 0} <- 0408
- \
U 0} <~ D56

[e] [ < < [ < [ L)
[ (o] Lo < o o~ -
(D) 2injesRdWS)

<<
(e

06

004



WO 2022/253474 PCT/EP2022/057208

2/3

alpha amylase relative activity
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FIG. 2

sugar profile during hold-up (with transglucosidase)
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FIG. 3

sugar profile during hold-up (without fransglucosidase)
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