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PRODUCTION OF HIGH FRUCTOSE SYRUP BY
ENZYMATIC ANALYSIS OF INULIN EXTRACT
FROM SOME ROOT PLANTS

I. O. Chyad* A. H. Al-Bayyar**
R. Abd-Elminaam* W. H. Salih*

ABSTRACT

The aim of this study is using different methods to extract inulin from
local dried and freezed plants to produce high fructose syrup by enzymatic
method with local fungal inulinase. Inulin of some local plants, include dried and
frozen Jerusalem artichoke and wild Dandelion was extracted by using boiling
method and concentration and without both methods in producing high fructose
syrup by inulinase produced by Aspergillus oryzae in comparison with pure
inulin. Dried Dandelion gave the high fructose concentration after enzyme
adding before boiling and concentration (32.6 mg/ml), and after boiling and
concentration was (42.4 mg/ml) which was the second after pure inulin (47.79
mg/ml). pH and total solids (Brix%o) for inulin extracts were measured, it is
found that after 24 hours of analysis, the frozen Jerusalem artichoke extract
record pH= 6.7 while other extracts were between 5.2- 5.6, total solids percentage
was increased for dried Dandelion which was 8% after boiling and
concentration.

* Directorate Agric. Res., Ministry of Agric., Baghdad, Iraq.
** College of Agric., Baghdad Univ., Baghdad, Irag.
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