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Study on Production of Low DE Maltodextrins Using Rice Starch as Substrate
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(School of Food Science and Technology, Shenyang Agricultural University, Shenyang 110161, China)

Abstract: This paper studied the process conditions using rice starch as substrate toproduct fat substitute, and througha single
factor test, the effect of enzyme supplementation, processing time, temperature and substrate concentration toproduction” sDE
(dextrose equivalent) has been researched. And then, the best conditions of preparation technique are confirmed by an orthogonal
test enzyme supplementation is 2 ml, hydrolyze time is 15 minutes, hydrolyze temperature is 92 ‘C. The hydrolysate’ s DE
preparedby thisconditionis2. 72. Theresult showed that the structure characteristicsof toffeesusing thistypeof dextrin toreplace

2007, Vol. 28, No. 10 237

Wk H #1: 2007-08-15
fEER A 5% (1962-),

5 R, fd, EENG R REERT.

y=0. 0027x+0. 375

A,y SHHREIE x B L

PR B R AT LT
2EHRAL, 1985: 502.
FEE. MDA

TSI ST I JEst: B

BIBECERELT]. BT STT K, 2006,

R SR A1 0 50% I B0 0 85 e
MR ERIE 1Ca0 2 46. 301 g/ml. [ LUYR, FOOYL. Antioxidant activities of poly phenols from sage (Sa/via
24929 22 9% 65 jj 2211 ﬁi officinalis) [J]. Food Chemistry, 2001, 75: 197-202.

WE 7.
3 & it

I AR AR R A B T S AR A Y, &
TERHE SRR 12, 06% . %IRRT 2t
70% (V/V) 1) SEEKES AR R EE ], LR 1:30 (m/V)
RALEE N 80°C . B 1he SRAHMWA R
R RIS TIE BH BT B ) B AR I T AR B A e, B
B MR W o B AU 2 T L (07 ) SERRBE S K

B

6]

l

@8

]

ZAKI M, SHI H, ABE, et al. Determination of isoflavones in pulses and
pulse products by HPLC[J]. Nagoya—shi Eisei Kenkyushoho, 2000, 46:
2327-2331.

AR KRR E DA IR b2
JoM: TARBHG R, 1995: 297,
TRENAE, AREE IEASEINAILLET il A
=, 2005, 24(11) : 693-695.

Elulld, AR, 25, 55 KEOBERRNT I EWRAC R
PrEAMEE R, hEDRARZ), 2006, 4(1) @ 66-68.

ENE, BEEZ. HO-Luminol IS M HIAL 2 & ek i
AL, /ATREE, 2004, 23(11) : 10-13.

PR NRICRIE 2yt — D],

AR L 2] &2

s A 2 [10] ~ WILCLES P D. Paraoxon and aldicarb pesticides[J]. Analytical

H:02 E(J YJ'EJ: IK/% HE Chemistry, 1973, 294: 35-42.
S 3k (0] e, AAB, BERHE S5 kb 2 oS U BT
TR SRR T T]. I EIZYZRR, 2005, 40(14) : 1066-1069.
W xS, simeds. SRBRNFFR SR, hEMAER™, 1998, (2] kR, sk, AW, S5 R SREREUIERR B I E AT ]

45(): 1.

iRk, 2004, 25(8) @ 39-42.



238 2007, Vol. 28, No. 10 =

Ak

X T EEA

grease can get close other products of the same kind.

Key words rice starch maltodextrin enzyme hydrolysig fat substitute

P 32 0636. 12

WZEANNGNT, S SR EEAE . 07 i s
BfaH . P2 RIEEFCE) Z A RS ARV R AR
WG PTG W R0 it I P SR AR 2, LY b 2 Jo )
B AR 15 0 2RI I3 ALt 1 2 T U A R 52 3 5K
VE o TOROKVER B A BRI/ T RN % L IR
SURS QUSRS IS R A ST Y S VI AR | B e
W g, BARRN DR, HAZRAEIT, itk
LR 0N = R AV I DIV SN B3 287/ w1 P
FEUAR 4R DA Bt A 1 IS 5 Bk ) D 3

ZE SFRR R — PRRR L AOVERD KR4, DE i (R
J. T UER K AR REIEE) b 20 BAR o 22 ZERI0RG 1) 5 B4 R
FEAREH S . B IENE . 5 T, wr B b AE
Uikt . ANFIDE  (HI 2 MRS PE AN IR DE
(< 6) MIZ2ZFWIRE RETE IR AR L AT K L BAAT I
BEIE, JF BN VBRI, A7l B AT AU 7 (9 14
IX 22 RN I 1 IR W AT it (K G B B R 20 A
SEHG LUK SR}, Sl B A VA LR OK R A B, &
RIESE T BLORORTE Ry A 3 I, i P, Al AR I T A
Pl Al P2 A 4 9% 2 2 WDRS 1L RE P4 DE B 5% S HAE
BE RN

1 MR5A%

L1 e B
L1 MK

OK (AR 5 i il o Ve ki (30000U/g) AN
BeRLAT] . NaOH. HCI 2514 4y bl YL BA AR
I
LL2  ®&

JUCERA TR A PR A F] ;. TDL-5-A Y
BLHL RIS R 6B Rk
I E AR B AT TR A ) s WFZ7200 BU40006E Bl
JERMERA R AR FD-1ARTENL  dbntidbe fEse s
(& RN /NI
L2 Uik

L21  ROKER 1%

Kk 150 B IR A 2 RE LG 104 I NaOH %
Bitk3 ~5h o BOAE, WEREBIK, THE&H.
122 JKOKTER I %A% DE {522 ZF W kG

MK 80m 1 AE/KEEA h INFARI 95°C, AN il
o= VE R W IR A RV (R VR R 8 £i%) 2ml, SRS A VER: 2
W (15g yEk +20ml 7K) , M 85°CITLR, JENMBith, In#t

SCHRPRIRES A

WES: 1002-6630 (2007) 10-0237-04

2]195°C, )V 5~2bmin J&, F 1mol/L [{JHCL V4 pH {E
<3, HHATKE. f5AMF 60°CHE, M 1mol/L ) NaOH
W pH & 6.5 2847, B0 (3000r/min, 10min), B
AT AR T
L23 Wik

I g [ AR HTILEG 22 2 (F=5. 95) 5 JEnill
SE F BN LG (530 A B 4 5 (DE) Wl sE 1R H 22 1 v
(Lane-Eynon) .
L24  IEATRE T

Sk R IR, LA RS RS s, AR
P 3 6 f AP R A 1 TR 35 1 e A ARl P 0 R AT 1A
KK, ELRBHEBAKPFR@MERL .

F1  BRENERREERRKTER

Table 1 Factors and levels of orthogonal test of enzyme
reactions
KF Lk
ARG I (ml) BREfFELE (°C) CPfg i 18] (min)
1 2 98 10
2 3 92 15
3 4 86 20

L25  h IR AL DR B A

R2  HEMREET

Table 2~ Experiment compounding of milk sugar
Jst} EEOHE R gah ok ARTL EIRRIRS W
Fiilt (g/100g) 25 42 8.5 5 10 8 L5

126 WUREECE FEAR I E

TV AR AR R R LRI R .

Pk PERREAOE, FAGE, BEN25 5

PR WEWREHIE, WA oA, 1 8 2 4 I gg
A, N ARE, BER 25 5

ML DIFIN Ak, WRASTHZ &N
PR, VImARZ A, HFETUAERRZ, BEN
25 7

B PIREIR AR, S ERE, Kok, 4
L5, WMEH25 5.

WEFE 18 AANTAER . PE BV B VF 4 )5 4ot
g 3t

2 HRE5LH
21 A[EIEGESAERT DE {E I m



XL ZHA =g

2007, Vol. 28, No. 10 239

211 BSOS DE {520

6.5
5.5

45F

DE i

3.5}

251

L5}

0.5 A T S S SO T T N
0 05 1 1.5 2 25 3 35 4 45

BN N (1)

El1  EgAANEX =& DE ERI M
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