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Hydrotysis (%)
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The mixture of 0.5g of raw starch, 5mé of
0.5M citrate-HCl buffer (pH3.5), 15mé of
deionized water and 5m# of 1% black-koji (ca.
5.6units/mé) was incubated at 40C. One millili-
ter aliquots were analyzed for produced glucose
by the micro-Bertrand method. Symbols; &, co~
m starch; ., cassava starch; V¥, sweet potato
starch; and M, potato starch.
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Total reducing sugars (g) Theoretical ETOH
Variety of CO,formed |ETOH formed ETOH ield
cassava before after (g (& production yée)
fermentation | fermentation (g) g
SRT-59 !
SRT-AIPIM 34.20 1.7 17.30 16. 54 16. 60 99.6
BRAVO 35.64 1.33 17. 40 15.01 17. 42 86.2
ARI-TAQU-L - 42,93 1.33 18. 45 17.50 21,26 82.3
IAC-12. 829 40.86 1.52 19.95 19. 57 20. 10 97.4

%. The amounts of commercial amyloglucosidase were lg(equivalent to 1170 units) in a 500mé

Erlenmeyer flask.
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Aspergillus niger W 200g 176,000 | 14,000
Aspergillus awamori ¥ 200g 170,000 | 14,000
F5RobujehA M 10g 28,000 | 28,000
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F ST £ERRS famich KGR T
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2800u KFF) ol FEEE st B3 0.5g-% a8%H
I pHE 3.5% FMshL 30T A A MR« ATt
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o ollebE (V%) dlﬁtjéﬁmx
B K o # H Tk | 0

_ AL EaYeY 8HA 8HH
FRobujzhAlF B 2,800 7.2 7.5 88.2
T-F-3otu|ehAl # 4 A F-2H Al F** (0. 05%) 2,970 7.9 7.9 92.9
F5-3oPul ek A FI4-31 7 2 AL F*** (0. 05%) 2,814 7.8 7.8 91.8
' - (0.10%) 2,828 7.8 7.8 91.8
_ (0. 50%) 2,940 7.9 7.9 92.9
Asp. niger No. 20 ¥ 700 7.4 7.5 88.2

* K% Glucuzyme GNL-2000 ** f7& Cellulosin AF-10 *** KE Pectinase G o
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