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Fig. 1. Effects of pH on the FOS hydrolysis in 75% (w/w) FOS
mixture at 60°C. Closed circle: relative FOS concentration after 12

days incubation, open circle: relative FOS concentration after 16 days
incubation.
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Fig. 2. Effects of types of acid on the FOS hydrolysis in 75% (w/
w) FOS mixture (pH 5.0) at 60°C.
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Fig. 3. Effects of total solid concentration on the FOS hydrolysis in
75% (wiw) FOS mixture (pH 6.0) at 60°C. Closed circle: relative
FOS concentration after 10 days incubation, open circle: relative FOS
concentration after 16 days incubation.
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Fig. 4. Effects of initial fructose concentration on the FOS
hydrolysis in 75% (w/w) FOS mixture (pH 5.0) at 60°C. Closed
circle: relative FOS concentration after 5 days incubation, open circle:
relative FOS concentration after 10 days incubation.
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Fig. 5. Time course of FOS hydrolysis in FOS mixtures at 60°C.
Open circle: pH 6.0, total solid concentration 80% (w/w), initial
fructose concentration 1.1%, closed circle: pH 5.0, total solid
concentration 75% (w/w), initial fructose concentration 1.8%.
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