
Accepted Manuscript

Analysis of the oligosaccharide composition in wort samples by capillary elec-
trophoresis with laser induced fluorescence detection.

Tamás Gábor Szilágyi, Beáta Hegyesné Vecseri, Zsuzsanna Kiss, László Hajba,
András Guttman

PII: S0308-8146(18)30344-3
DOI: https://doi.org/10.1016/j.foodchem.2018.02.106
Reference: FOCH 22490

To appear in: Food Chemistry

Received Date: 3 October 2017
Revised Date: 29 January 2018
Accepted Date: 20 February 2018

Please cite this article as: Szilágyi, T.G., Vecseri, B.H., Kiss, Z., Hajba, L., Guttman, A., Analysis of the
oligosaccharide composition in wort samples by capillary electrophoresis with laser induced fluorescence detection.,
Food Chemistry (2018), doi: https://doi.org/10.1016/j.foodchem.2018.02.106

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to our customers
we are providing this early version of the manuscript. The manuscript will undergo copyediting, typesetting, and
review of the resulting proof before it is published in its final form. Please note that during the production process
errors may be discovered which could affect the content, and all legal disclaimers that apply to the journal pertain.

https://doi.org/10.1016/j.foodchem.2018.02.106
https://doi.org/10.1016/j.foodchem.2018.02.106


  

1 
 

Analysis of the oligosaccharide composition in wort samples by 

capillary electrophoresis with laser induced fluorescence 

detection. 
 

Tamás Gábor Szilágyi
1,2

, Beáta Hegyesné Vecseri
2
, Zsuzsanna Kiss

2
, László Hajba

1,3
, 

András Guttman
1,3

 

 
1
 Horváth Csaba Memorial Institute for Bioanalytical Research, University of Debrecen, 

Research Center of Molecular Medicine, Debrecen 
2
 Faculty of Food Science, Department of Brewing and Distilling, Szent István University, 

Budapest 
3 

MTA-PE Translational Glycomics Research Group, Research Institute for Biomolecular and 

Chemical Engineering, University of Pannonia, Veszprem, Hungary 

 

*Corresponding author. Tel.: +36 88 624 063; Fax: +36 88 623 795. 

E-mail address: guttman@mik.uni-pannon.hu (A. Guttman). 

 

ABSTRACT 

 

Determination of the oligosaccharide composition in different wort samples is important to 

monitor their change during the brewing process with different yeast types. In our work, the 

concentration of fermentable and non-fermentable sugars were monitored by capillary 

electrophoresis to observe the effect of two different types of yeasts, Saccharomyces 

pastorianus and Saccharomycodes ludwigii. The former first ferments the monosaccharides, 

then the higher sugar oligomers, such as maltose and maltotriose, to ethanol, while the latter 

fully ferments the monosaccharides, but ferments only very low percentages of the 

oligosaccharides. Therefore, breweries use Saccharomycodes ludwigii to produce beers with 

low alcohol content. The CE-LIF traces of the wort samples represented unique 

oligosaccharide signatures. 
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