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Study on Properties and Preparation Conditions of Cassava Amylodextrins
with Acid—alcohol Media
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Abstract: In this research, cassava starchwas hydrolyzed at 80~81 °C by various acid concentrations (2%, 4% 6%), solvent
media (70% EtOH, 80% EtOH, 90% EtOH) and acid treatment periods (1~5 h). The changes of DE (dextrose equivalent),
viscidity, granular shape and the degree of hydrolysis were investigated. The result showed that the degree of hydrolysis
increased as the increase acid concentration at the same alcohol concentration (80% or 90%). Viscidity of hydrolyze
amylodextrin was lower than of original corn starch. Starches hydrolyzed in 2%, 4%, 6% did not show granular shape
changes. In 70% or 80 % ethanol medium, the DE of amylodextrin was lower than in 90% ethanol medium. Processing of acid
hydrolysis was optimized. The acid hydrolysis conditions were give as follows: acid concentration 6%, solvent media 90%
EtOH and temperature 3 h.
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Table 1 Factors and levels of orthogonal test
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Fig.1  Changes of residual starch content during hydrolysis in

various solutions
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Fig.2 Starch hydrolysis data plotted as 1g(100/x) vs time
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Table 2 Initial hydrolysis rate constants of various solutions
KA AAT A:Bs A:Bi A:B: AsBs AsBi AsB:

WH(X107/h) 148 L19 120 2.40 1.86 119
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Table 3 Text scheme and results of acid hydrolysis test
- EES ) .
A R IO Pl ity

1 Ay B Ci 5. 74 4.69 10. 43
2 A B Ce 5.47 5.91 11.38
3 A B Cs 6.77 7.03 13.80
4 A B Ce 6.33 6.31 12. 64
5 A B: Cs 5.40 5.76 11. 16
6 A Bs C1 5.64 5.69 11.33
7 As B Cs 6.07 6.12 12. 19
8 As B2 Ci 7.07 6.98 14. 05
9 As Bs Co 7.05 7.07 14. 12
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Table 5 Viscosity value of original and hydrolyzed starch at
different temperatures
i (C) 35 40 45 50 55 60
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Fig.3 Photomicrographs of cassava starch and amylodextrins
prepared with various conditions
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