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A strain of Scopulariopsis sp which produced high activity of extracellular (-galactosidase was isolated from soil. This enzyme is used industrially for the hydrolysis of lactose from milk and milk whey for several applications. In high lactose concentrations the (-galactosidase has galactosyltransferase activity, producing a galactooligosaccharides (GOS) mixture. The benefits of galactooligosaccharides ingestion arise from the population of bifidobacteria in the colon that suppress the activity of putrefactive bacteria and reduce the formation of toxic fermentation products. Scopulariopsis strains showed good productivity of (-galactosidase when grown on semi-solid fermentation medium. The optimal temperature for galactosyltransferase activity was in the range of 35 to 45ºC and the pH effect was minimal at high lactose concentration; the enzyme concentration for GOS synthesis was 4-6 U/mL. When 40% (w/v) lactose solution (in 0.1M sodium acetate buffer, pH 4.5, 45ºC) was incubated with 6 U/mL of (-galactosidase, the enzyme converted 30% of the lactose in oligosaccharides (224.92 mg/mL of 4’ galactosyl-lactose). This product shows potentiality as an food ingredient with high prebiotic value.

