M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.10

B AR DT Z IS BB R HFT 5

MELE, FiE
(Ao RERFELALFE, AdHKS 410128)
E. AR DAL HAIHT Y, A% E KB Am LR T h Rk, BB . BN ST ZH £ K

JF 3K,

AR T AR I B T R0, ARERRE AN 69 DEMAMNR T 2. B 402 BT WA ML IR AL 1], #14& F kAR

Pl g 6 TRk, R R R R ERN, oA TAREE.

KRR T OhEE; ik
XERKS: 1673-9078(2012)10-1369-1373

Preparation of Fat Substitute using Enzymatic Denatured Potato Starch

CONG Mei-juan, GUO Hua
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Abstract: Potato starch was used to prepare enzymatic denatured starch. On the basis of single factor experiments, three factors( chose

concentration of starch slurry, enzymatic hydrolysis temperature and enzyme hydrolysis time) were chosen for orthogonal experiment to

determine the optimum process conditions of amy lase solution to keep DE value being of higherthan 2. And then the pasting temperature and

pasting time of enzy matic denatured starch were determined. Using enzymatic modified starch to simulate the oil in food can reduce the intake

of calories and was more benefit health.
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Table 1 Factors and levels of orthogonal test design
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2 20 50 20
3 22 52 22
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Table 2 Results of orthogonal experiment

K5 A B Cc DE/%
1 1 1 1 1.3599
2 1 2 2 2. 067
3 1 3 3 2.1562
4 2 1 2 1.4198
5 2 2 3 1.7628
6 2 3 1 1.6103
7 3 1 3 1.4208
8 3 2 1 1.6394
9 3 3 2 1.8496

K1 5.5831 4.2005 4.6096
K2 4.7929 5.4692 53364  15.2858
Ks 4.9098 5.6161 5.3398
k1 1.8610 1.4002 1.5365
ka 1.5976 1.8231 1.7788 5.0952
ks 1.6366 1.8720 1.7799
R 0.2634 0.4718 0.2434 0.9786
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Table 3 The Anova table of the orthogonal experiment

THkR Ss df MS F
A 01230 2 0.0615 19.2188*
B 0.4056 2 0.2028  63.3750*
C 0.1197 2 ~0.0599  18.7188
R E 0.0064 2 .0.0032
B 0.6547 8
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Table 4 The Result of verification tests

K IR HL 1 2 3
DE f& 2.130 2.137 2.128
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Table 5 The influence of temperature on weight increase rate

BEIC 55 60 65 70 75 80
WMER[p 5373 5442 5473 60.03 6042 62.86

M S HEUEATUE S, BEEMGR T,
Bt R A . R S R TR KA A
BESTIIR AN, PRE AR, WS S5 5K, KA G5
R, BLOUTE W 7 B RO, R D T

AP Re R, PUIHHL IR %8 80 'C.
2.2.2 WAL AR AfE
7 6 R E X FHEARAI 2T
Table 6 The influence of gelatinization time on each index
i) F5 AR EEXIE 2
B & 2 AR Rk K #HEO05d L HE1dEF
% % FRAERIML RAKRMmL

#14L 5min 4 1.318 64.1 8.43 8.47
#A1L 10min 4 1.327 80.2 7.63 7.65
#A1L 15min #  1.506 83.7 7.54 7.58
#Afk 20min 4 1.540 85.2 6.77 6.80
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Fig.2 Effect of temperature and glyceryl monostearate content
on emulsion
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