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The preparation and isolation of cyclodextrins
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Summary

The cyclodextrins were prepared from potato
starch by the action of Bacillus macerans (IFO
No. 3490) amylase. It was found that the ratio
of the yields of the individual dextrins obtained
is governed by the varying amounts of enzyme

added. The combined use of the differences in

solubility of the individual dextrins in water and
selective precipitation with organic molecules
greatly simplified the procedure of the isolation
of the dextrins hitherto employed so that the
dextrins can be more readlily available in

both quautity and purity.



