12 1 Vol.12 No.1
2003 03 JOURNAL OF SHANGHAI FISHERIES UNIVERSITY March 2003

1004 - 7271 2003 01 — 0045 - 06

200090
80 ~ 82°C 2% 3%
70% 85% 99.9% 1~5h
DE dextrose equivalent
70%  99.9% DE 85%
70°C 2h
2% 3%
TS201.2 A

Properties of corn amylodextrins prepared in acid-alcohol media

BAO Hai-rong WANG Zao
College of Food Science Shanghai Fisheries University ~ Shanghai 200090  China

Abstract In this research corn starch was hydrolyzed at 80 ~ 82°C by various acid concentration 2% 3%
solvent media 70% EtOH 85% EtOH 99.9% EtOH and acid treatment period 1 ~5h . The changes of DE
dextrose equivalent  swelling power granular shape and the degree of hydrolysis were investigated. The result
showed that the degree of hydrolysis decreased as the alcohol concentration increased at the same acid concentration
20or3%HCl . In 99.9% and 70% ethanol medium the DE of amylodextrin was lower than it was in 85%
ethanol medium. Swelling power at 70°C decreased with increasing of hydrolysis time and reached the minimum
value at a hydrolysis time of 2hr. When hydrolysis time continued to increase swelling power increased slightly.
Starches hydrolyzed in 2% HCI did not show granular shape changes whereas the samples treated in 3% HCI
appeared significant granular shape changes.
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Tab.1 Initial hydrolysis rate constants of various solutions
A2 B2 C2 A3 B3 C3
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Fig.5 Photomicrographs of amylodextrins prepared with various ethanol and HCI for 2 hours
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