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Research on the Degradation of Maize Starch by Double—enzyme Method
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Abstract: The hydrolysis of maize starch was simulated. The effects of liquefaction time and the addition of Ca* in liquefaction process on the
saccharification quality were investigated. The results indicated that the optimum pH values of a—amylase and glucoamylase were 5.0 and 4.2 re-
spectively, the addition of Ca?" during starch hydrolysis could improve the activity and the thermal stability of a—amylase, however, it behaved as
an inhibitor to glucoamylase activity. Therefore, the addition of Ca*" should be reduced as possible to ensure normal liquefaction. The proper lig-
uefaction time should be between 90 and 130 min. Longer saccharification process did not stand for better production quality, only the monitoring
of the products periodically could ensure glucose syrup with a higher dextrose equivalence (DE).
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