4 v -, - ey o i
Hot a9 Ina v n11ﬁnvﬂqmauumnﬁeﬁdknﬁuﬂvuisnﬂsnaqﬁﬁmnasuaﬂanuaﬁﬂ

| E 1)
- o d o ow
untm?uﬂqﬁﬁa1uu1lﬂatmﬂg

Haifi Bau | wisdn@ga T

InanddaTaniaTe ) R il

X < < £
ﬂmzn11unﬁ1w1ﬂﬂﬂﬂn1ngﬂuuuﬁ :

ﬁﬂaﬂﬁﬂﬂm1ﬁﬂ11ﬂ NTNG QnTﬁm1mu' e NI INNT
[v) 4 d .
gﬂaaﬁﬂdm11Qﬂ1ﬂ 7. LY thina NTIUNT
Qﬁuaﬁﬂam1ﬂaq1i d8dnT  ansas NTINATY
- ‘
ﬁﬂ?ﬂﬁﬂaﬂ1ﬂﬂﬂ1ﬂ FORN WA lhua NN
un@aga

' ® - . kS Jv.u
FMAFANEINITEaEdamiMIe ol igosaccharides Tuthqatmﬂgnaqﬁﬁﬁ

- - -~ - w dd
4 seiha], uandnuadaiiniad 7 ﬁﬂauuﬁ uas unknown Than R IRKANSIEILWRAY 8

L4

- £ 3 < o) d cc'al"é' d v w ) u" - L4
i Tmaﬂﬂ1taaq3aun7aLnaﬂuquuwtﬁusaﬂy i lafeianauazdiasen S

paper = chromatography war HPLC wuq1 Lactobacillus buchneri TISTR 048,

Leuconostoc mesenteroides B 35, Streptococcus lactis TISTR 457,
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TISTR 398, Lactobacillus fermentum TISTR 065, Lactobacillus fermentum

TISTR 391, Lactobacillus plantarum TISTR 050 dwn4ald sucrose 14,

Saccharomyces carlsbergensis TISTR 5018 #m70 Hiaa stachyose,
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The results of the degradat.ion of oligosaccharides in soybean
curd whey by 4 straﬁns of yeast, 7 strains of lactic acid bacteria and
8 unknown strains isolated from soybean products by culturing these

organisms in soybean curd whey and analysed by paper chromatography

and HPLC showed that. Lactobacillus buchneri TISTR 048, Leuconostoc

mesenteroides B 35,Streptococcus lactis TISTR 457, unlnown i, 2, 3, 86,

7 and 8 were not able to utilize stachyose, raffinose or sucrose,

Hansenula anomala TISTR 5113, Saccharomyces cerevisiae TISTR 3051,

Saccharomyces rouxii TISTR 5170, Lactobacillus cellobiosus TISTR 398,

Lactobacillus fermentum TISIR 055, Lactobacillus fermentum TISTR 391,

Lactobacillus plantarum TISTR 050 utilized only sucrose, Saccharomyces



carlsbergensis TISTR 5018 utilized stachyose, raffinose and sucrose

within 40 hours, whereas unlmown 4 and ﬁnknown 5 which were identified

to be Bacillus subtilis and Bacillus pumilus respectively also

‘utilized the three sugars completely within 3 days and 5 days
respéctively. These three organisms possessed protease activity of
0.26, 0.33 and 1.51 unit/ml respectively at 30°C, 90 min. Only

Saccharomyces carlsbergensis TISTR 5018 gave lipase activity of 0.12

unit/ml at 30°C pH. 8.0., 20 min.



