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Preparation methods for trehalose
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Abstract: Many kinds of production methods for trehalose such as extraction from yeast, microorganism fermentation,
enzymatic synthesis and gene clone are analyzed. Some research examples valuable in application are also cited. The shock
conditions of trehalose accumulation by yeast and the optimal extracting process, isolation and culture of strains produced
trehalose, enzymalic properties, fermentation conditions, the expression of genes of MTSase and MTHase and so on are
discussed . It is pointed out that the enzymatic synthesis of trehalose from starch is a promising way .
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