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Abstract: The clarification of waste sugar solution by a-amylase in the production of preserved sweet potato was studied. Result showed

that the optimum o-amylase dosage, temperature, pH value and treating time were 100 U/ml, 55 °C, 5.5 and 1 h, respectively. The transmittance

of clarified sugar solution was over 83%. This study can supply technological support for reusing sugar solution in the production of preserved

sweet potato.
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Fig.1 The relationship between wavelength and transmittance
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Fig.2 The relationship between a-amylase usage and
transmittance
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Fig.3 The relationship between temperature and transmittance
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Fig.4 The relationship between treated pH and transmittance
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Fig.5 The relationship between treated time and transmittance
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Table.1 The factor and its level of orthogonal test

% AMAEUm) BIRE(C) C.pHO) D.EE(h)
1 80 55 55 1.0
2 90 60 6.0 1.5
3 100 65 6.5 2.0

*2 EXRAWNERS O

Table.2 orthogonal test and analysis of test result

KI5 A B C D  #AE%

1 1 1 1 1 81.2
2 1 2 2 2 78.1
3 1 3 3 3 66.6
4 2 1 2 3 715
5 2 2 3 1 783
6 2 3 1 2 71.9
7 3 1 3 2 80.2
8 3 2 1 3 78
9 3 3 2 1 79

K1 2259 2389 2371 2385

K2 2337 2344 2346 2362

K3 2372 2235 2251 2221

k1 753 79.6333  79.0333 795

K2 779 781333 782 787333

K3 79.0667 745  75.0333 74.0333

R 3.7667  5.1333 4 5.4667
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