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Analysis of hydrolysates from sweet potato starch by B-Amylase
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Abstract: It is critical for hydrolysates from starch by p-amylase to induce mesophilic (- amylase fermented by
Bacillus subtilis. Their hydrolysates were determined by HPLC with differential refractometer detector. The results
showed that the addition of heat resistant o—amylase was 5~10U/g, the level of glucose was in trace amount,
0.94% +0.048% , and it could not produce catabolic repression to B. subtilis. The optimal parameters of enzyme
hydrolysating was B—amylase 200U/g,temperature 60°C,time 28h,and the level of maltose was 75.8% +1.7%.The
hydrolysates from sweet potato starch by p-amylase could induce mesophilic (-amylase fermented by Bacillus
subtilis. The research has important significance in theory and practice on fermentation mesophilic ( —amylase by
Bacillus subtilis.
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Table 1  The level of factor table for B—amylase L, (3*)
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Table 2 The effect of the addition of heat resistant o« —amylase

on hydrolysates from sweet potato starch(n =3)

o= TEAD i 2 2k A=k
(U/g T3EM) (%) (%) (%)
5 0.55+0.028 1.72+0.085 2.53 +0.13
10 0.94+£0.048  2.61£0.14  7.46 £0.39
15 187 £0.11  8.44+043  12.63+0.56
20 2.65+0.14  11.18 +0.52 1545 +0.71
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Table 4  Analysis of variance of orthogonal experimental results

SRR SS df MS F F,
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B 2555.5919 2 1277.7959 340.1074 "
C 215.1385 2 107.5693 28.6314™" Fyo (2,18) =6.01
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Fig1 The effect of the temperature on the Table 3 Analysis of orthogonal experimental results

level of maltose from sweet potato starch
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Fig.3 The effect of the time on the level

of maltose from sweet potato starch
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