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AWP1. Formation ofexo-polymers duringdegradation

of frost damaged beets

A WP1.1.ldentification of exo-polimersformed duringdegradation
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AWP2. The impact ofexopolymerson processmg

A WP2.1. Theexo-polymerspassage to raw juice duringxtraction of degraded
beets

A WP2.2. Influence on juice viscosity and calciusfudgeparticlessizedistribution
A WP2.3. Influence ofjuice puriffication process- filtration and sedimentation
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Glukoza
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Rafinoza
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Extracellular Polymeric Substances
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Exopol isacharydy

(Bacterial polysaccharides)
(EPSS)

Homopolisacharydy Heteropolisacharydy
(HoPSs (HePS3

Dwa | ub wi nce
Jeden typ monosachamomosvacharyc

(g | - wihglukoza lub D-fruktoza) ( glukoza, galaktoza,
mannoza and ramnoza)

(Madhuri and Prabhaka2014)



JZIW Lactic Acid Bacteria (LAB)
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Leuconostocaceae L. casei

L. delbrueckii

O. oeni

L. gasseri
L. johnsonii

L. mesenteroides

Lactobacillaceae

P. pentosaceus

S. thermophilus

Lactobacillaceae
Streptococcaceae

L. plantarum [ . lactis ssp. cremoris
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Comparative genomics of the lactic acid bacteria PNAS; 2006,
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Homopolisaccharides

HOPS

Fructosyltransferases lucansucrases

Inulin
) _(1’2)

linearor branched

Levans

i -(2,6)

Dextrans Reuterans
h-(1,6) h-(1,4)

(Tabibloghmany and Ehsandop2014)
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Exopolisacharydy w procesie produkcji cukru

RSpawoduje problemy podczas przerobu
2 LI23I2NBEI 2y Se 2 12

O
éc") | VAS LINPS6I RI A R2 &L
15 9

A2
A
LINR Rdz] O2 A




a-1,4-linked

D-Glucopyranoside

side chains

o-1,3-linked

D-Glucopyranoside

side chains

(AbdetRahmaret al.,2008 Eggleston Get all.2009J i m®n e z

-1, 2-linked
D-Glucopyranoside
side chains
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& Dextran formation

phosphoketolase _»

A”’
Glucose
NoO, /4 N O,
v "\
lactic acid lactic acid
+ ethanol + acetic acid
+ CO,

Sucrose _,.,HEO Dextran + fructose
G-F
A (glucose), Levan + glucose
(fructose)n
()"
dextransucrase isomaltooligosaccharides y
(up to 7dp) nSucrose
leucrose, palatinose ,1"
’
7 levansucrase

mannitol
dehydrogenase

v

Fructose =+ Mannitol + lactic +acetic +CO,
acid  acid

(Eggleston i Huet 2012)



Masa molowa dekstranu

HMW dextran >1000kDa
MMW dextran 100-1000kDa
LMW dextran < 100kDa

(Egglestoret al.,2009



Exopolisacharydy w procesie produkcji cukru -
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Filter clogging
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JZIW Zastosowanie dekstranazy

(Eggleston et al. 2005, 2009; Khalikova et al. 20C



