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“Prebiotic oligosaccharides and 

health: where are we going?”

Oligosaccharides manufactured using these technologies are being investigated for the

following biological activities:

• Prebiotic activity. The ability of these molecules to selectively stimulate the populations of

bifidobacteria and lactobacilli in the gut is being investigated. The aim is to create novel

prebiotics with a range of functional enhancements over the current market leaders.

• Anti-adhesive activity. The aim is to manufacture oligosaccharides that act as receptors for

pathogenic micro-organisms and to evaluate the potential for using these to inhibit adhesion

of pathogens to receptors in vivo.
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His research activity is the development of biotechnological

manufacturing methods for novel oligosaccharides for

application as functional food ingredients and as

pharmaceutical agents. This involves:

• Development of enzymatic synthesis for oligosaccharides

based on the use of microbial and plant glycosidases as

synthetic catalysts. The aim is to develop an economical

manufacturing technology for novel and bioactive

oligosaccharides.

• Production of microbial polysaccharides, polysaccharide

degrading enzymes and bacteriophage by fermentation.

• Development of controlled enzymatic hydrolysis technology

for manufacture of oligosaccharides. The aim is to develop

enzyme reactors to perform controlled partial degradation of

microbial and plant polysaccharides such as to allow control

over the molecular weight of the oligosaccharide product.
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