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- The purification, isolation ang characterization of carbohydrate enzymes

- Mechanism of action of amylases, maltogenic amylases, and cyclodextrin-hydrolyzing
enzymes

-Structure-function and mechanism of maltogenic amylase and cyclodextrin-hydrolyzing
enzymes

- Enzymatic synthesis of new carbohydrates such as branched oligosaccharides

- Enzyme engineering for enhanced enzyme specific activity

- Transglycosylation of bioactive natural compounds using maltogenic amylase

- ~= Effect of oligomeric-state ‘of the maltogenic amylase on‘enzyme activity” = =

- Developments and application of antistaling enzyme using carbohydrate enzymes

- Enzymatic synthesis and modification of carbohydrate natural products to give new
inhibitors and pharmaceutical agents

- Maltose enzyme system for glycogen synthesis in Escherichia coli
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