AR BB 2 Bl

BT B% F6%5 Vol. 4. No. 1 1984, 4

B3 B

7

(Saccharification of Uncooked Starch)
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Table 1. The contents of total reducing

sugar in various starch sources.

Starch | Reducing sugar

sources ({m molg/gm-starch sources)
Tapioca 3.92

Rice 4.53

Sweet

potato 4.26
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Table 2. Hydrolysis (%) of cooked starch
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Tabie 3. The effect of the particle size
of the raw starch sources on

total reducing sugar conversion,

. Hydrolysis (%)
Particle
Based on total | Poased on conventional
size (mesh) . L .
hydrolysis hydrolysis with cooking
30 46.7 58.4
60 59.9 74.9
100 70.8 88.5
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Table 4, H S0, steeping effect,
Hydrolysis (%)
Based on total | Based on conventional
hydrolysis hydrolysis with cooking
Acid steep-
. . 6.8 8.5
ing only
Enzyme
t reatment 23.0 28.8
only
Enzyme
treatment
with acid 71.0 88.8
|_steeping
* 11 5%(v/v) —HiSO, steeping for 12hrs at 60TC
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conversion,
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Table 5. The effect of the steeping
temperature in 5% (V/V) sulfuric acid
on total reducing sugar conversion.

Steeping Hydrolysis (%)
tempera- Based on total | Based on conventional
ture (C) hydrolysis hydrolysis with cooking
40 22.0 27.5
50 43.0 53.8
60 71.2 89.0
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7}. Pectin depolymerase
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Fig. 2, The effect of the concentrations of
pectin depolymerase on total sugar

conversion,
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C}. Glucoamylase
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Table 7. The effect of the sequence of
enzymes addition on total redu-

cing sugar conversion,

Sequence of Hydrolysis (%)

enzyme Based on total | Based on conventional

addition hydrolysis hydrolysis with cooking

Simultaneous 82.0 102.5
Stepwise 73.7 92.1
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Table 8. The comparison of the hydrolysis (%)

at the optimized conditions for the various

starch sources,

Hydrolysis (%)
Starch -
Based on total | Based on conventional
sources
hydrolysis hydrolysis with cooking
Tapioca 82.0 102.5
Rice 90.5 113.2
Sweet potato. 84.5 106.0
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Glucoamylase :pH=3.5, Temp.=60TC,
28 7k= 1hr.
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