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Abstract - Dextran a polymer of glucose is produced using
sucrose rich media. In the present study an efficient isolate
was isolated from batter dumped soil. It was morphologically,
culturally, biochemically and genetically identified as Weissella
confusa. The dextran produced had a low molecular weight
as indicated by HPLC analysis. A production medium
containing cheaper sucrose sources like cane juice or
molasses along with organic nitrogen source like yeast
extract was used. The dextran produced was recovered from
broth by alcohol precipitation and the compound was stable
for more than six months. This sample dextran was used for
leavening of idli batter and compared with standard dextran
for leavening. Idli batter samples with both sample dextran
and standard dextran were tested for dextransucrase activity,
dextranase activity and volume increase with variable time.
Results indicated that the sample dextran added to idli raw
material powders (cereal and legume) increased volume up to
50% within four hours, with good dextransucrase activity
and no dextranase activity. Standard dextran (Commercial
dextran) added to the similar such idli raw material powders
increased in volume up to 46% in six hours. Similar
leavening in wet idli batter took twelve hours for 40%
increase in volume and showed good dextranase activity.
These studies indicate that low molecular weight dextran can
be produced using cheaper production medium by the
present isolate and then used for commercial production of
idli in shorter time using dry cereal and legume powders.
Keywords: Dextran, Dextransucrase, Dextranase, Leavening,
Idli, Sucrose, Weissella confusa.

I. INTRODUCTION
Dextran is structurally an exopolysaccharide [1],
biochemically a branched glucan made up of glucose
molecules joined into chains of varying length [2]. It is
produced as low molecular weight and high low
molecular weight dextrans (From 10 to 150 Kilo Daltons)
[3]. It is produced by certain lactic acid bacteria like
Leuconostoc mesenteroides [4], [5] Lactobacillus brevis,
Streptococcus mutants and Weissella sps [6]. Dextran is
of particular interest because of its use as blood-plasma
volume expander [7]. It finds various other industrial
applications
in pharmaceutical food, and
chemical
industries as adjuvant, emulsifier, carrier and stabilizer
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[8]. Crossed linked Dextran known as Sephadex [9] is
widely used for separation and purification of various
products like proteins in research and industry. Food
grade dextran is being used as thickener for jam and ice
cream [10]. It prevents sugar crystallization, improves the
retention of moisture and also maintains flavor and
appearance of various food stuffs. As it has numerous
industrial applications, it is being produced by
commercially using the strain of Weissella sps. Dextran
production depends on the composition of fermentation
media [5]. Idli is one of the very widely used fermented
foods of India, particularly in the South. It is prepared
from rice and black gram [11]. Its (Idli) spongy texture,
attractive appearance, appetizing taste and flavor,
additional to its easy digestibility and good nutritive
value contribute to its increasing popularity in India and
also in some countries outside India [12]. In the present
study commercial dextran and sample dextran were used
to study leavening of wet idli batter and with dry
powders of rice and black gram.
II. DESIGN OF THE STUDY
The design of the study was preparation of inoculum using
the bacterial isolate identified as Weissella confusa by 16s
rRNA gene sequencing analysis. A 5% inoculums
containing 106 cells/ml was used for fermentative production
of dextran using cortezi medium. Dextran produced by
submerged fermentation was recovered by alcohol
precipitation method. This sample dextran was used for idli
batter (prepared using dry black gram and rice powders in
1:2ratio) leavening studies in comparison with standard
dextran. Dextran production in wet idli batter with those in
dry powders as batter was also compared.
III. PREVIOUS WORK
Studies on role microorganisms in fermentation batters was
carried out in 1960s and different bacteria like Lactobacillus
delbrueckii, Lactobacillus lactis, Streptococcus lactis and
predominantly Leuconostoc mesenteroides were identified
[13]. Work on role of Leuconostoc mesenteroides in
leavening of Idli batter was done by of S.K. Mukherjee and
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group. Leuconostoc mesenteroides was found to produce an
exopolysaccharide called dextran which was essential for
leavening of the batter, and also responsible for acid
production mostly lactic acid in idli, dosa and such related
products, together with Streptococcus faecalis [14]. Further
studies revealed that a number of physico-chemical changes
during fermentation of the idli batter including leavening
(batter volume increase) and acid production are known to
occur [15]. Authors Soni and Sadhu have reviewed numerous
methods of idli prepration [16]. Balasubramanium, et al.,
focused on varied aspects such as effect of raw materials,
fermentation or processing temperature, microorganisms
involved in biochemical and nutritive changes [17].
Characteristics like texture, taste and flavor of idli depended
largely on the acidity developed during fermentation of batter
and also production of dextran that entrapped the CO2
evolved [8]. Cost effective production of dextran
commercially needs good production medium and so cheaper
sucrose rich sources and also different nitrogen sources were
studied for production of dextran [18], [19].
IV. PROPOSED METHODOLOGY
PREPERATION FOR DEXTRAN PRODUCTION:
Bacterial culture was isolated from idli batter/black gram
soaked water, using enrichment culture technique. The
isolate was identified by microscopic, biochemical tests
like resistance to vancomycin and confirmed by 16s
rRNA gene sequencing analysis as Weissella confusa.
INOCULUM

FERMENTATION:

Broth studies for dextran production was
done in 250ml Erlenmeyer flasks containing 50ml cortezi
medium with sucrose as main carbon source. The inoculum
size was 5% and it contained 106 cells/ml. The flasks were
incubated at 300 C for 24 hours and later at 40C for
next 24 hours. The broth sample was tested for dextran
production by anthrone method [20] and fructose by
resorcinol method [21]. Fructose in broth was tested only
to prove that dextran is a polymer of glucose and fructose
is left in broth when sucrose is taken in the medium.
RECOVERY: Dextran was recovered from broth by
alcohol precipitation, dried under vacuum over CaCl 2 at
300C weighed [22]. Product was assayed and found to
contain glucose polymer (Dextran) by using anthrone
method. Dextran yield was determined in grams/100ml of
fermented broth.
BATTER LEAVENING STUDIES: These were done in 100ml
wet idli batter (prepared by 1:2 ratio of black gram to
rice) and with dry powders of black gram and rice (1:2
ratio). Increase in volume, production of dextransucrase,
www.ijspr.com
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dextranase and dextran yield were studied for a period
of 12 hours of wet batter and 6 hours for dry powders.
Studies were done with both standard dextran
(commercial dextran) and sample dextran (10mg/100ml).
ENZYME
ASSAYS: a) Dextransucrase
activity
was
determined by measuring the reducing sugar released
from sucrose [23]. Units of dextransucrase activity are
represented in DSU/ml/hr. One unit of enzyme activity
was defined as the enzyme quantity that converts 1.0
milligram of sucrose into fructose and dextran in 1 hour
under standard conditions [24].
b) Dextranase activity was assayed by measuring the
glucose released from dextran [25]. Units of dextranase
activity are represented in DSU/ml/hr. One unit of enzyme
activity was defined as the enzyme quantity that
converts 1.0 milligram dextran into glucose.
V. RESULTS
Freshly prepared idli batter volume reaches its maximum
in 12 hours. Dextransucrase and dextranase activity were
also found from 1hr and 6hr respectively (Table-1).
Batter leavening studies with rice and black gram
powder using standard dextran revealed that the volume
increased by 45% in 6 hours while for sample dextran
it was also 45% increase in 3hrs. In both the cases
there was no dextranase activity and dextransucrase
activity was found from 3 hr (Table-2). Freshly prepared
idli batter leavening studies revealed that the volume
increased by 46% in 4hrs with standard dextran and
54% in 4hrs with sample dextran. Dextransucrase
activity was observed from 1hr in both the samples but
not dextranase activity (Table-3).
TABLE 1. LEAVENING OF FRESHLY PREPARED IDLI
BATTER 100 ML (1:2 RATIO OF BLACK GRAM TO RICE).

Time
(Hrs)

Dextransucras
e activity
(μm/ml/min )

Dextranase
activity
(μm/ml/min
)

Volume of
batter
increased
(in ml)

Dextran
yield
(mg/100
ml)

2

0.24

-

-

4

4

0.58

-

1.5

12

6

1.5

0.01

4.0

33

8

2.0

0.03

11.5

39

10

2.11

0.08

32

42

12

2.19

0.10

45

48
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TABLE 2. LEAVENING OF RICE AND BLACK GRAM POWDER
(2:1 RATIO) WITH STANDARD DEXTRAN AND SAMPLE
DEXTRAN (10 mg/ml).

Time
(Hrs)

1
2
3
4
5
6

Dextransucras
e activity
(μm/ml/min )

Volume of
batter
increased (in
ml)

Dextran yield
(in mg/100ml)

C.D

S.D

C.D

S.D

C.D

S.D

0.15
0.25
0.36
0.42

0.20
0.34
0.42
0.54

4
11
33
40
46

9
27
45
50
60
65

3.3
4
6
7.5

3.6
6
7.5
11

TABLE 3. LEAVENING OF FRESHLY PREPARED IDLI BATTER
100ML (2:1 RATIO OF RICE AND BLACK GRAM) WITH
STANDARD DEXTRAN AND SAMPLE DEXTRAN (10 mg/ml).

Time
(Hrs)

Dextransucrase
activity
(μm/ml/min)

Volume of
batter
increased (in
ml)

Dextran yield
(in
mg/100ml)

C.D

S.D

C.D

S.D

C.D

S.D

1

0.012

0.014

1

3

3

3.1

11/2

0.15

0.16

5

9

3.3

3.4

2

0.24

0.26

12

18

4

4.2

21/2

0.29

0.31

19

24

4.9

4.9

3

0.33

0.34

27

32

6

6

31/2

0.42

0.54

39

45

7.5

9

4

0.54

0.60

46

54

9

11

VI. DISCUSSION
In Indian subcontinent, Idli is one of the very widely
used fermented food mainly prepared from rice and
black gram [26]. Many microorganisms like Leuconostoc
mesenteroides. Streptococcus thermophilus produce lactic
acid and carbon dioxide that make the batter anaerobic
and leaven the product during the fermentation of idli
batter [17]. The maximum leavening of wet idli batter
takes 12 hrs as the microbes should grow and then produce
dextran. Taking the fact that dextran is used in
leavening of wet idli batter, use of commercially produced
dextran for dry powders of rice and black gram
minimizes the time for leavening. Dextran is an
exopolysaccharide that acts as a mesh like structure, that
prevents the release of gases namely CO2 produced by
www.ijspr.com
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microorganisms present naturally during fermentation of
idli batter. Addition of dextran directly not only reduces
leavening time but also may be helps in better entrapment of
released gases thus giving more sponginess to the product
idli.
VII. CONCLUSION
An efficient isolate was isolated that produced more
amount of exo-polysaccharide by 48 hours in sucrose
rich media. The isolate was identified as Weissells sp .by
morphological, biochemical and genetic method like 16srRNA sequencing. Food grade dextran produced by
present isolate can be used for leavening of idli batter
and for the preparation of idlis using dry ingredients
instead of wet batter. Use of dry ingredients instead of
wet batter for preparation of traditional and nutritionally
rich idlis with leavening by this food grade dextran has
commercial significance and can also be used for
automation of the whole process.
VIII. FUTURE SCOPES
The food grade dextran is commercially significant as it can
also be used as jelling agent. Use of dry ingredients for idli
preparation with leavening by this food grade dextran
has commercial significance as this can also be used for
automation of this traditional and high nutritional domestic
process of idli making.
IX. ACKNOWLEDGMENT
The authors (Srinivas and Naga Padma) are grateful to
the management of BVB Bhavan’s Vivekananda College
for encouraging to carry out this work.
REFERENCES
[1] Tallgren, A.H., Airaksinen, U Von Weissenberg, R., Ojamo,
H., Kuusisto, J., and Leisola, M., “Exopolysaccharideproducing Bacteria from Sugar Beets”, Applied Environmental
Microbiology. 65, 862-864, 1999.
[2] Naessens, M.H., Cerdobbel, A., Soetaert, W., and Vandamme,
E.J., “Leuconostoc dextransucrase and dextran production
properties and application”, Journal of Chemical Technology
and Biotechnology, 80, 845-860, 2005.
[3] Shah Ali UL Qader, Lubna Iqbal, Afsheeen Aman, Erum
Shireen and Abid Azhar. “Production of dextran by newly
isolated strains of Leuconostoc mesenteroides PCSIR-4 and
PCSIR-9”, Turkish Journal of Biochemistry, 31, 21-26, 2005.
[4] Leathers, T.D., Hayman, G.T., and Cote, G.L., “Rapid
Screening of Leuconostoc mesenteroides Mutants for Elevated

IJSPR | 44

INTERNATIONAL JOURNAL OF SCIENTIFIC PROGRESS AND RESEARCH (IJSPR)
Volume-12, Number - 01, 2015

[5]

[6]

[7]
[8]

[9]

[10]

[11]

[12]
[13]

[14]

[15]

Proportions of Alternan to Dextran”. Current Microbiology,
31, 19-22, 1995.
Onilude, A.A., Olaoye, O., Fadahunsi, I.F., Owoseni, A.,
Garuba, E.O., and Atoyabi, T., “Effects of culturnal conditions
on dextran production by Leuconostoc spp”, International
Food Research Journal, 20(4), 1645-1651, 2013.
Maina, N.H., Tenkanen, M., Maaheimo, H., Juvonen, R., and
Virkki,
L.,
“NMR
spectroscopic
analysis
of
exopolysaccharides produced by Leuconostoc citreum and
Weissella confuse”, Carbohydrate Research, 343, 1446-1455,
2008.
Anthony, J., and Leonsins, M.B., “A Valuable plasma volume
expander”, S.A. Medical Journal, 546-549, 1952.
Lakshmi Bhavani, A., and Nisha, J., “Dextran–The
polysaccharide with versatile uses”, International Journal of
Pharma and Biosciences, Vol-1, 569-573, 2010.
Andrews, P., “Estimation of the molecular weight of proteins
by Sephadex Gel-filteration”, Biochemical Journal, 91, 222233, 1964.
Cortezi,M; Monti, R., and Contiero, J., “Temperatures effects
on dextransucrase production by Leuconostoc mesenteroides
FTO45 B isolated from alcohol and sugar mill plant”. African
Journal of Biotechnology. 4, 279-285, 2005.
Mukherjee, S.K., Albury, M.N., Pederson, C.S., Vanveen,
A.G., and Steinkraus, K.H., “Role of Leuconostoc
mesenteroides in leavening the Batter of Idli, a Fermented
Food of India”, Applied Microbiology, 13, 227-231, 1965.
Krishnamurthy, P., and Siddappa, G.S., “Canning of Idli”,
Journal of .Food Science and Technology, 1, 132, 1966.
Lewis, Y.S., and Johar, D.S., “Microorganisms in fermenting
grain mashes used for food preparations”, Bulletin of Central
Food Technology Research. Institute. 2, 288, 1953.
Mukherjee,S.K., Albury, M.N., Pederson,C.S., Vanveen,A.G.,
and Steinkraus,K.H., “Role of Leuconostoc mesenteroides in
leavening the batter of Idli a fermented food of India”,
Applied Microbiology, 13: 227-231, 1965.
Vatsula Kaw., and Linda Mabesa B., “Physico-Chemical
properties of Idli Batters from Rice with Varied Amylose
Content”, Philippine Journal of Crop Science, 12(2), 105-109,
1987.

ISSN: 2349-4689

of Technical Research and Applications, V0l .3(1), 88-90,
2015.
[20] Morris, D.L., “Quantitative determination of carbohydrates
with Dreywoods Anthrone reagent”, Science, 107, 254-255,
1948.
[21] Roe, P.J, Eistein, J.N., and. Goldstein, N.P., “A Photometric
method for the determination of insulin in plasma and urine”,
The Journal of Biological Chemistry, 178, 839, 1949.
[22] Farwa Sarwat., Shah Ali UL Qader., Afsheen Aman, and
Nuzhat Ahmed., “Production and Characterization of a unique
dextran from an indigenous Leuconostoc mesenteroides
CMG713”, International Journal of Biological Sciences, 4,
379-386, 2008.
[23] Kobayashi, M., and Matsuda, K., “The dextransucrase
isoenzyme from Leuconostoc mesenteroides NRRL B-512 F”,
Biochimica et Biophysica Acta, 370, 441-449, 1974.
[24] Lopez, A., and Monsan, P., “Dextran synthesis by immobilized
dextransucrase”, Biochimica et Biophysica Acta, 62,323-329,
1980.
[25] Kosaric, N., Yu, K., and Zajic, J.E., “Dextranase production
from
Penicillium
funiculosum”,
Biotechnology
and.Bioengineering. 15, 729-741, 1973.
[26] Debasree Ghosh, and Parimal Chattopadhyay. “Preparation of
idli batter, its properties and nutritional improvement during
fermentation”, Journal of Food Science and Technology, 48(5),
610-615, 2011.

[16] Soni S.K., Sadhu D.K., Indian fermented foods:
microbiological and biochemical aspects. Indian Journal of
Microbiology. 1990; 30: 135–157.
[17] Balasubramanium, S., Singh, N., Ilys, S.M., and Wanjari,
O.D., “Effect of selected decorticated legumes protein on
rheology of maize extrudate pastes”, Journal of Food Science
and Technology. 43,590-594, 2006.
[18] Srinivas B., and Naga Padma, P., “Screening of Diverse
Organic, Inorganic and Natural Nitrogen Sources for Dextran
Production by Weissella sp Using Plackett-Burman Design,”
International Journal Scientific and Technology Research, V0l
.3(4), 234-237, 2014.
[19] Srinivas B., and Naga Padma, P.,“Screening of diverse sucrose
rich cheaper sources for dextran production by Weissella
confusa using plackett-burman design,” International Journal

www.ijspr.com

IJSPR | 45

