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Study on preparation and antigenicity of
WPI-isomalto-oligosaccharide conjugate
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Abstract  Isomalto-oligosaccharide was conjugated to WPl by means of Maillard reaction to form WPI-isomalto-
oligosaccharide. After the protein and sugar of different mass ratio reacting for different time, the changes of antigenicity
of «-LA and B-LG were estimated by indirect competition ELISA. The results indicated that the glycosylation of WPI
could reduce the antigenicty of «-LA and 3-LG. The different effects on the antigenicity of «-LA and 3-LG were observed
under different reaction times and mass ratios. Under the optimal mass ratio of protein and sugar of 1 : 4 and the optimal

reaction time of 24 h, the antigenicity of o-LA decreased from 25. 67 to 9. 33 p.g/mL and the antigenicity of 3-LG

decreased from 97.82 to 28.25 ng/mL.
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Fig. 1 Effect of reaction time on the color of

WPI-IMO of different mass ratio
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