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The Invention

UW Madison researchers provide herein methods for preparing a product including predominantly prebiotic oligosaccharides by non-
enzymatic methods of glycosylation of monosaccharides, disaccharides, and/or polysaccharides. The methods may include mixing one
or more types of monosaccharides, disaccharides, and/or polysaccharides with an effective amount of a dehydrating acid at a
temperature sufficient to form a product including predominantly prebiotic oligosaccharides.

Key Benefits

e Efficient conversion to oligosaccharide prebiotics
e Eliminates need for expensive acidic metal complexes
* Runs under mild conditions (<100 C and low pressure)

Additional Information

For More Information About the Inventors
e Xuejun Pan

Tech Fields
¢ Animals, Agriculture & Food : Food ingredients & additives

For current licensing status, please contact Emily Bauer at emily@warf.org or 608-960-9842

We use cookies on this site to enhance your experience and improve our marketing efforts. By continuing to browse without changing your browser settings to block or delete

OK

-+ WARF | info@warf.org | 608.960.9850

Alusnn Rescarch Enundatin,


https://www.warf.org/
https://www.warf.org/wp-content/uploads/technologies/pubapps/P210291US02-Published-Application.pdf
https://wisc.discovery.academicanalytics.com/scholar/277337/PAN-XUEJUN
https://www.warf.org/search-results/?s_tech_category=food-ingredients-additives&searchwp=&search-technology=1
mailto:emily@warf.org
https://www.warf.org/privacy-policy/

