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Abstract: This paper studied the use of a starch enzyme (wheat -starch enzyme) instead of the traditional technology using of barley

B-starch enzyme in saccharification of starch liquefaction liquid to prod
content, such as added amount of wheat (3-starch enzyme, saccharifi

These studies concluded the optimum conditions combined with economic benefit. whic!

syrup.for brewing. Meanwhile, effects of some factors on maltose

ion temperature, pH value, and saccharification hours, were discussed.

eat B-starch enzyme added 0.010% (m/m),

saccharification temperature at 60 ‘C, pH value 5.5, and saccharificate for 24 hours,

Key words: wheat f-amylase; saccharification; maltose content

%?J

WP R B B T A BRIEA e IR
R A PR o WP B SR #2280
AR RIEE (MR PR SR AR Al AR A
SR FTE SR B L MRG R MU FH ) PR
WIS R 2 2R % Qi TR A W ey
OUFRa- LA JE0E 22 SRR KR ) e Bl R

C ikt
901 R PG AR LR RS X L GREFTRLTITY)
I P20 - LA BT S, DR R A K I T
B0, 53T T PR 02 P R v M 5 5
Wi, TN S R U R T S )

]P0l 2 7 5 53 Pk 2B
VORI, WA TR L T W S B
o B ILR, — MO B TR K 5 R,
(AL BIB-FE B AT A s TNk
Y — g R 3 A e, 3L PR T A=
B

kS HER: 2011-12-13
ESWB: NREHBER~FHEEmME (2007B090200010 |

2010B090400106)

fE&fEN: BEE (1977-), BHETIZID

PEARFIEEE g N AT AL, ARSI SR A R ERm S
F A HMIP R AL L2056 A, X /N2 B-UE K Bl
FH T A2 77 WU R B S R B AL L 2 AR AT T BF SR A
et

1 MRIERE

1.1 MR

TERALT (A AR FRRARLD N B-
TERE (WBA B, [ Py B AN B SR AL 1R i
i1 700,000 U/mL) K3 B-Ekil (BBA B, it
CIEGHIF, 1325 DP/g) W& 40 Gt g7,
M5 >1000 ASPU/g) #E{LEE (BEE 126,118 U/g);
R, AN N Al
12 X5 E%

DK-S26 T H #E KB He, il
AUY220 7 RF, HARHE; DR-A #bi H
A ATAGO; MP230 FRfit, FhitHpsh; 2414 5
RORAR A, JE[E Waterso
13 Hik

297



MK EmBHL

Modern Food Science and Technology

2012, Vol.28, No.3

1.3.1 MR AR AL T Z2nAs
B (DE A 10~13) —3 pH fA—AnN B-FE e
L& 2ap bk (12h) SHABEIEE MBI — R B
47\

MR AE
132 B SRR

WELH 535 E T Waters 1 R0B0H (s .

KM RN BEAGIR e, &3k, VA4,
1hE, FH 2R /ACKs S W A 22 2%, 5] 52 4 : Shodex
SC1011, JiahtH: Ak, REFCRIE. Al
SHRE: 35°C, @R 20 ul, YE: 0.5 mL/min,
FEE: 80 C.

133 WA &

WA A A F ER B TR S AT o 1 ks
WA pH AR 3.0 A2 A7 3T KL EE, I HL 453
tefebs, ZJaBHE 65 CHRNEAMAH. WILHS

BFMEWZR 1 Fis.
T ORGRBIRLIER

Table 1 Physical and chemical indicators of liquefacted

solution
DE {& B # Py EE
W% FEWE Y% KFRE% £F A% vIHEAIA E%
12.64 32.65  0.65 3.05 5.14 91.16
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Fig.1 Saccharification abilities of WBA and BBA enzyme
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Fig.2 Influence of temperature on maltose content
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Fig.4 Influence of WBA enzyme preparation-amount on
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Fig.6 The composition of saccharification solution produced
by WBA
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