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gl 2 Abstract (lailAiu 250 @)
The objectives of this work were to produce fructoolicosaccharides (FOS) from spent
osmotic sugar solution of preserved mango using Pectinex Ultra SP-L and to evaluate their
prebiotic properties. The effect of glucose and fructose concentrations at 100-400 ¢/L on the
FOS production was also evaluated. It showed that both glucose and fructose inhibited the
FOS production especially at low sucrose concentration. The spent osmotic sugar solutions
of preserved mango was adjusted the pH to pH 5.5 before incubating with Pectinex Ultra SP-
L at an optimum temperature of 60°C. The obtained FOS were around 20% of total sugars
and most of them were in the small DP range (DP2-3). The prebiotic properties of the
obtained FOS were also determined by evaluating the growth of Lactobacillus casei
TISTR1340 and E. coli TISTR708. The synthesized FOS from spent osmotic mango preserved
solutions showed a growth support for Lactobacillus casei TISTR1340 but showed inhibition
the growth of E. coli TISTR708. This work presents a potential utilization of spent osmotic
sugar solution of preserved mango for the production of functional food.
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