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A B S T R AC T

The aim of this study was to purify fructooligosaccharides (FOS) present in a mixture of sugars, 
containing also glucose, fructose and sucrose through, nanofi ltration membranes. Four mem-
branes were used: NP010 and NP030 (Microdyn Nadir, Germany), Desal−5 DL and Desal−5 HL 
(GE Water & Process Technologies). Experimental assays were performed in a dead-end cell 
and tangential cell fi ltration to select the most appropriate membrane. Then, with the mem-
brane selected performed diafi ltration in tangential cell fi ltration up to a concentration about 
80% FOS. In the dead-end fi ltration cell experiments the NP010, NP030, HL and DL membranes 
were selected, since they performed the highest retentions of FOS, and lowest retention of glu-
cose. The results showed that NP030 membrane performed the highest differences between the 
retention of FOS and sucrose, where the retentions of the different saccharides were: fructooli-
gosaccharides (Robs = 0.66), glucose (Robs = 0.18), fructose (Robs = 0.15) and sucrose (Robs = 0.24). 
The results clearly demonstrate the potential of diafi ltration using the NP030 membrane in the 
purifi cation of FOS from mixtures containing mono and disaccharides.
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1. Introduction

Oligosaccharides are functional food ingredients, 
which have great potential to improve the quality of 
many foods [1]. Certain oligosaccharides are not digested 
or absorbed in the small intestine but are metabolized 
by desirable species of bacteria, mainly bifi do and lac-
tobacilli, resident in the colon. These oligosaccharides 
are classifi ed as prebiotics [2,3]. Fructooligosaccha-
rides (FOS) are oligosaccharides composed by fructose 
oligomers consisting mainly of kestose, nystose and 
1-β-fructofuranosyl nystose, with one to three fructosyl 

units linked to sucrose in the β−2, 1 position [4]. The FOS 
are present in the form of mixtures containing mono and 
disaccharides, so that the purifi cation of FOS from this 
mixture becomes suitable, by removing the low molecu-
lar weight sugars that do not contribute to the benefi cial 
properties of the higher molecular weight oligosac-
charides. Nanofi ltration (NF) appears to be a potential 
industrial scale method for purifi cation and concentra-
tion of oligosaccharide mixtures because recovering low 
molecular weight species [5].

Several researchers have been evaluated the potential 
of nanofi ltration to fractionated and concentration the 
oligosaccharides. According to López Leiva and Guzman 
[6], the concentration and some purifi cation of oligosac-
charides mixtures are possible using NF membranes 
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