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NGHIEN CUU QUA TRINH DICH HOA VA
TAO MALTODEXTRIN TU TINH BOT KHOAI LANG
BANG CHE PHAM ENZYME CONG NGHIEP

Biii Thi Hong Phwong!, Nguyén Manh Dat?, D6 Thi Thiiy Lé3,
Dé Thi Thanh Huyén3, Nguyén Thi Hong Linh3

Khoai lang 1a mdt loai cu luong thyc c¢6 chira ham lugng tinh bdt cao va cé san lugng 16n
tai Viét Nam. Tuy nhién, viéc san Xuét cac san phém nhu tinh bdt, maltodextrin tir khoai lang
nham tng dung cho cic nganh cong nghiép thuc phdm van con kha han ché. Do dé, viéc nghién
clru san xudt maltodextrin tir khoai lang s& gop phan ning cao gia tri kinh té cho loai néng san
nay. Nghién ctru ndy tién hanh khao sat cac diéu kién thich hop cho qué trinh dich hoa tinh
bot khoai lang bang cach sir dung cac ché phdm enzyme a-amylase thuong mai 1a Termamyl,
SEBstar HTL... Cac két qua thu dugc cho théy lua chon dugc ché phém enzyme SEBstar HTL
sir dung cho qua trinh dich hoa v&i cac diéu kién thity phén thich hop 14 ndng do tinh bt 25%,
nhiét 46 90°C, pH 6,0; néng dd enzyme 0,04%, thoi gian 30 phut dat gia tri DE 1a 6,48, dich
tinh bot thuy phan nay dugc dung cho qua trinh dudng hoa & giai doan tiép theo dé tao ra san

phim 12 Matodextrin.

Tw khéa: Khoai lang, o-amylase, thiiy phan, tinh bot, DE (dextrose).

I. PAT VAN DE

Maltodextrin gdm rat nhiéu loai va
duoc san xuit bang nhiéu phuong phap
khac nhau nhung trong d6é phuong
phap enzyme mang lai hi¢u qua cao,
an toan cho san pham, giam thiéu 6
nhiém méi truong va duoc ung dung
rong rai trong cac nganh cong nghiép
thuc pham nhu thtc an tré em, d6 an
kiéng, dd uéng, banh keo, stra, kem va
duoc ph'ém nhu thudc bd, thuc phém
chiric nang. Maltodextrin c¢6 cac tinh
chat nhu c6 do ngot thap, d& tiéu hoa,
c6 kha nang tao mang, tao gel, gilr
nude, lam chat don, chét mang nén

tiém ning ung dung cla ching rat
rong. Viéc san xuét maltodextrin tir cac
nguyén liéu giau tinh bot nhu ngd, san
da dugc thuc hién trong nhiéu nghién
ctru trude d6. D6 véi maltodextrin tir
khoai lang thi van chua c6 bao cdo ng-
hién ctu chinh thtirc nao vé viéc san
xuat san pham nay. Do d6, nghién ciru
diéu kién thiy phan tinh bt khoai lang
¢ giai doan dich hoa tao san phém DE
cao dugc thuc hién nham dua ra quy
trinh san xuat maltodextrin tir mot loai
nguyén liéu ddi dao 1a khoai lang cua
Viét Nam.
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II. POI TUQNG VA PHUONG PHAP
2.2.1. Pbi twong nghién ctru

- Tinh bot khoai lang Gia Bao thu mua tai Cong ty TNHH Gia Bao
- Tinh bot khoai lang san xuét tai bd mén Cong nghé Enzyme va Protein — Vién CNTP

- Cac ché pham enzyme thuong mai str dung:

Bing 1: Thong sé ky thudt ciia cdc ché phim enzyme

Tén ché phflm Nha cung cép Ban chiat  Diéu kién khuyén cio Liéu lugng khuyén cio
Novozymes, pH5,5-6.5; 02~ 0’5‘%/ kg
Termamyl SCva 120L  p.vro a-amylase  nhiét do 85 - 100°C tinh bot
SEBstar HTL SEB company, My a-amylase pH 5,6 —6,5; 0,2 -0,8g/ kg
nhiét d6 80 - 90°C tinh bot

2.2.2. Phwong phap nghién ciru
Qui trinh thi nghiém

- Tién xir Iy tinh bdt: X Iy nguyén
litu la nhdm nang cao chat lugng
nguyén li€u, nang cao ham lugng tinh
bot kha nang hoa tan cua tinh bot. Phoi
tron voi nude theo ty 1€ 1: 3 hodc 1: 4 dé
tao nong do 20-25%.

Sau khi hoa dich bot, nang dan nhiét
do cua khoi bot 1én 45-55°C. Déo tron

lién tuc, tiép tuc nang dan nhiét do 1én
60-95°C. B6 sung luong enzyme véi ty
1 0,01-0,05% so voi khdi lwong tinh
bot. Nhiét do dich hoa tir 75-95°C Thoi
gian dich hoa tir 10-60 phut, khudy déu
lién tuc. Qua trinh nay nhim phan cét
cAu tric hat tinh bét, thily phan mot phén
tinh bot tao nhitng dextrin c6 mach ngén
hon, lam giam d6 nhot tao diéu kién cho
B- amylase phan cat tot hon trong giai
doan duong hoa.

Tinh bét khoai lang

v

v

v

Phwong phdp phdn tich
Xéac dinh d6 4am TCVN9934:2013

Dich thuy phén tinh
bot khoai lang

Xac dinh ham lugng tinh bot theo TCVN 8765:2012

Xac dinh ham lugng amylose [1]

Xéc dinh ham lugng duong khir (DE) [3]

Xac dinh ham lugng tinh bot sot
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Bo tri thi nghiém

Qua trinh thuy phan tinh bot ddi véi
cac loai enzyme & cac diéu kién sau:

- Termamyl: ndng do tinh bot 20% (20
g tinh bot + 80 g nudc); nong do en-
zyme 0,03%; nhiét do 90°C; pH 6; thoi
gian 20 phut.

- SEB- Star HTL; Amylex 4T; Liquo-
zyme X; noéng do tinh bot 20% (20g
tinh bot + 80 g nudc); ndong do enzyme
0,03%; nhiét do 85°C; pH 6,0; thoi gian
20 phut.

Dich sau thuy phan dugc lam nguoi
va bd sung axit HCI 0,5M dén pH 2 dé
v6 hoat enzyme. Sau d6 dem xac dinh

chi s6 duong khir (DE) va ham lugng
tinh bt sot.

III. KET QUA VA BAN LUAN

3.1. Panh gia chit hrgng nguyén
liéu tinh bot khoai lang

Dé so sanh va danh gia cac chi tiéu chat
luong tinh bot khoai lang chiing toi tién
hanh 14y mau phan tich 2 loai nguyén
liéu tinh bot khoai lang, mau thir nhat
dugc thu mua tr cong ty TNHH Gia
Bao va mau con lai do bdo mon Cong
nghé Enzyme & Protein san xuét. Sau
khi phan tich chung t6i thu duoc két qua
thé hién & bang 2 nhu sau:

Bing 2: Mjt sé chi tiéu phan tich tinh bét khoai lang

Chi ticu Tlnht?l?ttll'(ul’l(‘)'olilé lang Tinh ls)g::l l;llll%atli lang
Do 4m (%) 11,32 10,76
Ham lugng tinh bot (%) 83,25 84,64
Ham lugng amylose (%) 27,54 24,31
Ham lugng amylopectin (%) 72,46 75,69
D3 hoa tan (%) 12,19 10,57

Két qua phan tich cho thay d6 am cia
nguyén liéu tinh bot khoai lang thu mua
tai cong ty TNHH Gia Bdo va tinh bot
khoai lang tu san Xuét tai Vién Cong
nghiép thuc pham déu < 13% - d6 am
bao quan yéu ciu ciia hau hét cac loai
tinh bot. Ham lugng amylose cua 2 loai
tinh bot kha tuong duong va déu thude
khoang tir 15,3% dén 28,8%, twong tu
nhu nghién ctru cua Lilia va cong su
[2]. D6 hoa tan déu dat mirc kha cao
trong khoang két qua ma Moorthya da
nghién ciru duoc tir 1,5% dén 13,65%
[4]. Ham lugng tinh bot khoai lang cta
2 loai nguyén liu trén c6 gid tri cao trén

80% nén co thé thay chat luong nguyén
ligu tinh bot dat chuan.

3.2.Nghién ciru anh huéng ciia moi
loai enzyme trong qua trinh thiy phan
tinh bot

Nhu céc nghién ctru vé thuy phan va
bién tinh tinh bt thi tinh bot san 1a loai
tinh bot d& bi thiry phan nhét, sau d6 dén
tinh bot khoai lang va tinh bot dong.
Trong qua trinh tién hanh thuc nghiém,
tinh khoai lang c¢6 kha ning chdng lai
hoat dong cua enzyme la cao ding thir
2 sau tinh bot sin. Enzyme thity phan
tinh bot c6 rat nhiéu loai, tiy thudc vao
muc dich nghién ctru dé lua chon en-
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zyme cho phu hop. Do vy, san xuét
tinh bot bién tinh c6 DE thap, chiing toi
nghién cuu lya chon loai enzyme thudc
nhom enzyme o- amylase st dung cho
qué trinh dich héa. Hién nay, enzyme
dich hoa trén thi truong c6 mdt s6 loai
cha yéu 1a enzyme Termamyl SC, Ter-
mamyl 120L, SEB-Star HTL, Amylex
4T, Liquorzyme X. Vi vay, ching toi
tién hanh khao sat kha ning thuy phan
clia cic enzyme nay dén qua trinh dich

hoa cua tinh bot khoai lang. Chat lugng
thuy phan ctia mdi loai enzyme duoc
danh gia boi chi sé DE va do nhot [5].

Céc thong sb6 duoc ¢b dinh 1a: N6ng
dd enzyme ctia moi loai 1a 0,03%, thoi
gian dich hoa 20 phit, ndng do bot 1a
20%, nhiét d6 dich hoa d6i véi enzyme
SEB- Star HTL; Amylex 4T; Liquo-
zyme X 1a 85 — 90°C; ddi voi enzyme
Termamyl 90-95°C. Két qua thu duoc
thé hién ¢ bang 3.

Bang 3: Nghién curu lwa chon enzim co hoat lyc trong qud trinh thiiy phdn tinh bt

Enzim Nong dg chat kho DE P§ nhét (cP)
(o Bx)

Tinh bot khoai lang 18,62 0,18 0 1197+0,35

Termamyl SC 18,51 0,18 6,15 +0,25 126,2 £0,35
Termamyl 120L 18,53 +0,18 6,27 £022 121,6 £0,19
SEB-Star HTL 18,59 +0,11 6,41 £0,29 120,8+0,27
Amylex 4T 18,32 0,15 5,97 £0,21 122,3+0,22
Liquozyme X 18,41 +£0,12 6,12 +0,22 121,8+0,03

Két qua thi nghiém ciia 3 lan chuyén hod Idp lai dwoc trinh bay trén bang 3.

Qua bang 3 cho thay enzim SEB-Star
HTL c6 mtc d¢ thuy phan cao hon ca
duogc thé hién & gia tri DE cao nhét so
voi cac loai enzyme duoc thi nghiém
dat gia tri DE 1a 6,41 va do nhot cua
mau dugce xac dinh 13 thip tuong tng
voi 120,8 (cp), voi enzyme c6 muc do
thity phan cao thi ndng d6 enzyme dung
it rat phu hop trong qui mé cong nghiép
hon nita voi d6 nhét thap qué trinh loc
s& tién hanh dé& dang do véy hiéu qua
thu hoi cao.

3.3.Nghién ciru lwa chon nong do
tinh bt thich hgp cho qua trinh thiy
phan tinh bdt khoai lang bing en-
zyme SEB-Star HTL

Khi ndng do co chit cao sé& tiét kiém
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dugc nhiéu chi phi trong san xuat nhu
tiét kiém duoc luong nudc st dung,
tiét kiém nang luong c6 dic. Tuy nhién
enzyme bi trc ché khi thira co chat dan
ti hiéu suat thu hdi san pham thap. Do
vdy, anh huong cta néng do tinh bot
dén hiéu qua ciia qua trinh thuy phan
nhu sau: tién hanh thity phan str dung
enzyme SEBstar HTL nong d6 0,03% ¢
diéu kién nhiét d6 85°C; pH 6,0 trong
thoi gian 20 phut véi cac nong do tinh
bot thay doi tir 15 — 35%. Két qua ng-
hién ctru duoc thé hién ¢ hinh 1 nhu
sau: Khi khao sat cac nong do tinh bot
tir 15 — 35% trong cung diéu kién thiy
phan, ta thy rang sau 20 phit phan tng,
& cac nong do 15, 20, 25; 30% déu tao



TC.DD & TP 15 (5,6) - 2019

san phém co gia tri DE nam trong khoang lan luot 144,19 ;5,11; 6,35 & 6,39. Trong do
nong do 25% va 30% co gié tri DE tuong duong nhau, con tai nong do 35% thi DE cua
san pham c6 cao hon nhung chira ham lugng tinh bdt sot con lai trong san pham khi st

dung ndng do 35% la cao nhat.

e DE s Ham lurging tinh bt sot

4,19 /

6,35

6,39 6,48

25% 30% 35%

NONG DO TB (%)

Hinh 1: Anh huéng ciia néng dp tinh bt dén gid tri DE va ham lwong tinh bt sot ciia sin pham

Do vay, tir két qua nghién ctru co thé
thdy, khi st dung ndng do tinh bot 1a
35% thi hoat dong ctia enzyme bi tic
ché, ngay khi giam nong d6 xubng 25%
thi kha ning thuy phan t6t hon han. Do
d6, xét vé mit loi ich kinh t& nhdm tiét
kiém nang lugng cho cac qua trinh sau
thi ta s€ Iya chon st dung néng do tinh
bot dugce st dung cho cac nghién ciu
tiép theo 12 25%.

3.4.Nghién ctru lya chon nong d9
enzyme, nhi¢t do, thoi gian va pH
thich hgp cho qua trinh thuy phan
tinh bot khoai lang.

3.4.1. Nghién ciru dnh hwéng cua
noéng do enzyme

Trong diéu kién ndng do co chat thich
hop thi van téc phan tng ti 1¢ thuan voi
nong do enzyme. Tuy nhién, khi ndng

d6 enzyme ting dén mot gia tri nhat
dinh thi tbc d6 phan tng khong ting
nira. Do d6, tién hanh khao sat st dung
cac néng do enzyme khéac nhau: 0,01;
0,02 ; 0,03 ; 0,04 ; 0,05% (so voi trong
luong tinh bot khoai lang) & cung diéu
kién nong do tinh bot 25%, nhiét do
85°C; pH 6,0; thoi gian 20 phat. Theo
két qua hinh 2 ¢ ndng do enzyme 0,01%
thi ham lugng duong khir thu dugce sau
khi thuy phan la 3,38 mg/ml va dat
cao nhat & nong do enzyme 0,05% véi
ham luong duong khir 6,95 mg/ml va
giam dan. Nhung & nong d6 0,04% ham
luong duong khir dat duogc 1a 6,89 mg/
ml khong co6 sy khac biét nhiéu khi sir
dung nong d6 enzyme SEB-Star HTL
& 0,05%. Do vay, chiing toi nhan thiy
rang khi str dung ciing mot nong do co
chat va thay d6i nong do enzyme néu
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néng do enzyme thap khong du tac
dong phan ung lam kim ham van toc
phan tng nén toc do phan ung khong
tang lén nira ma c6 khuynh huéng giam
dan hodc ngung han [4]. Vi viéc ng-
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hién ctru anh hudng cia néng do en-
zyme ghi nhan & nong do 0,04% thi thu
duoc ham luong dudng khir 1a cao nhat,
do vay chon nong d6 enzyme 1a 0,04%
cho cac nghién ctru tiép theo.
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Hinh 2: Anh huéng ciia nong dp enzyme dén qud trinh dich héa
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Hinh 3: Anh huéng ciia nhigt dp dén qud trinh dich héa

3.4.2. Nghién ctru dnh huwéng cia
nhiét do dén qua trinh dich héa

Sau khi tim dugc noéng do enzyme
thich hop, chung t6i tién hanh thi ng-
hiém véi nong d6 enzyme SEBstar
HTL 0,04% trong thoi gian 20 phat, pH
6,0 va cac murc nhiét do thiy phan duoc
khao sat 1a: 75, 80, 85, 90, 95 (°C). Két
qué dugc ghi nhan trong hinh 3.

Theo hinh 3.3 nhiét d§ 75°C ham
lugng duong khir dugc ghi nhan ¢ gia
trj 4,03 (mg/ml). O nhiét d6 80°C ham
lugng duong khur dat 5,03 (mg/ml) va
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tang lén 6,37 mg/ml & 85°C. Khi nhiét
do dat 90°C, ham luong duong khir dat
cao nhét voi 7,04 mg/ml. O nhiét do
95°C, ham luong duong khir bat dau
giam xudng con 6,81 mg/ml. Qua két
qué trén, chiing t6i nhan thiy rang tdc
d6 enzyme chi ting dén mot giGi han
nhiét d6 nhat dinh, vuot qua giéi han
nhiét do do toc do enzyme s& giam.
Ciing nhu thong cdo cua nha san xuat
hoat dong tbi wu cua loai enzyme nay
dugc ghi nhén hoat dong tot nhat &
nhiét d6 tir 85-90°C, khi nhiét d¢ thap
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hodc cao déu anh huong dén cac hoat
dong cua enzyme dan dén hiéu qua
khong dat gia tri mong mubn. Do vay,
ching t61 xac dinh tai giai doan dich
hoa tinh bdt khoai lang chon nhiét do
ctia qua trinh nay 1a 90°C.

3.4.3. Nghién ciru dnh hwéng cua
thoi gian trong qua trinh dich hoa

Thoi gian cling 1a mot yéu t quan trong
trong qua trinh khao sat sy thuy phan
cta tinh bt khoai lang. Nén sau khi tim
duoc néng do enzyme va nhi¢t do thich
hop, chung t6i tiép tuc tién hanh thi ng-
hiém vo&i cac muc thoi gian thuy phan
khao sat 1a: 20, 30, 40, 50, 60 (phut). Két
qud dugc ghi nhéan trong bang 4:

Bang 4: Khdo sdt anh hwong cua thoi gian trong qud trinh dich hoéa

Thoi gian (pht)

Ham lugong duong khir (mg/ml) 7,04

30 40 50 60
8,75 8,59 8,27 7,61

Két qua trong bang 4 cho thiy: ham
lugng duong khir dat duoc ¢ thoi gian
20 phut 13 ,04 mg/ml va dat cao nhat
0 thoi gian 30 phut 1a 8,75 mg/ml, sau
d6 giam dan qua cac mdc thoi gian va
cudi cung dat 7,61 mg/ml & thoi gian
60 phat. Nghién ctru nay cho thay khi
kéo dai thoi gian thuy phan, ham lugng
duong khtr giam vi cac chét sinh ra
trong qua trinh thuy phan sé kim ham
hoat lyc cua enzyme [2]; néng do cua
enzyme bi bdo hoa voi ndng do co chat
dé tiét kiém nang luong st dung dung

dé dich hoa [3]. Do vdy dé qua trinh
dich hoa dat két qua tdt chung t6i chon
thoi gian dich hoa 1a 30 phut.
3.4.4. Nghién ciru dnh huéng cuia
pH dén qua trinh dich hoa
Pé enzyme hoat dong tot thi pH
cling 13 ddi twong quan trong trong qua
trinh chuyén héa, ching t6i tién hanh
thi nghiém khao sat pH cua dich tinh
bot khoai lang anh huéng dén qua trinh
dich hoéa voi cac muc pH khao sat la:
5,5; 6,0; 6,5; 7,0. Két qua duoc ghi
nhan trong bang 5.

Bang 5: Khdo sadt anh hwong cua pH dén qud trinh dich héa

pH 5,5
Ham luong dwong khir (mg/ml) 8,14

6’0 6,5 7,0
8,75 8,70 8,38

Theo bang 5, pH tdi uu trong qua trinh
dich hoala 6,0 tuong ting v61 ham lugng
duong khu dat dugc cao nhét 1a 8,75
(mg/ml).Néu lay pH 6,0-6,5 1am trong
tam, ta thdy ham luong duong khir déu
giam ca trude va sau diém trong tam.
Qua bang s6 liéu, chung t6i thay rang khi
pH giam vé phia axit hodc ting vé phia
kiém thi hoat tinh trong ddi ctia enzyme

déu giam va két qua duoc ghi nhén 13 su
giam dudng c6 trong dich. Chinh vi thé
pH c6 anh hudng rat manh dén phan img
ctia enzyme. Nhiéu enzyme hoat dong
rat manh ¢ pH trung tinh. Do vy day
cling trang hop véi két qua khuyén cdo
ctia nha san xuét cho hoat dong cua loai
enzyme nay, cho nén ching t6i chon pH
cho qua trinh dich héa la pH= 6,5.
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3.5. Xdc dinh ndng d§ than hoat
tinh va dat trg loc thich hop cho qua
trinh lam sach va lge

Sau qué trinh thay phan tinh bét, dich
thu dugc thuong c6 mau vang, duc va
¢6 nhiéu tap chat ban tir nguyén liéu, do
d6 can phai tdy mau va lam trong dich
trude khi co ddc dé dam bao do tinh kh-
iét cho san phdm. Dich thuy phan dugc
tay mau bang than hoat tinh va dé cho
qua trinh loc d& dang hon, c6 bd sung
chat trg loc. Sau khi tién hanh tay mau

va loc v6i cac nong do than hoat tinh
va chét trg loc khac nhau thi két qua
thu dugc thé hién ¢ bang 6 dudi day:
Tir bang 6 ta thay khi khong s dung
than hoat tinh va chat trg loc, dich bi
vang va duc, gia tri OD rét cao. Khi ¢d
dinh nong d6 chat tro loc 1a 1% va tang
dan nong do than hoat tinh tir 1 —2.5%
thi gia tri OD giam dan. O ndng do
than 2,0% va 2,5% thi gia tri OD thép,
chénh léch nhau khong dang ké, dich
loc tring trong.

Bing 6: Anh hwéng ciia nong dj than hoat tinh va chit tro loc dén dé trong ciia

dich thuy phan

Nong dé Nong dd
than hoat tinh (%)  chit tro loc (%)

OD (»=230nm)

Nhén xét mau dich

0 0 3,921 Vang, hoi duc

1,0 1,0 0,314 Vang nhat, dich trong
1,5 1,0 0,220 Hoi vang, dich trong
2,0 1,0 0,181 Tréng, trong

2,5 1,0 0,175 Tréng, trong

2,0 0,3 0,199 Trang xanh, hoi anh than
2,0 0,5 0,185 Tring, trong

2,0 0,7 0,182 Trang, trong

2,0 1,0 0,182 Tréng, trong

IV. KET LUAN

Do d6, lya chon ndng do than hoat tinh
13 2% sir dung cho qué trinh tdy mau.
Khi ¢ dinh nong d6 than 1a 2%, ting
dan nong do chét tro loc tir 0,3 — 1%
thi gia tri OD kha twong duong nhau. O
nong do chat tro loc 0,3%, dich con hoi
anh than c6 thé do ham luong chét trg
loc thap, khong du tao 16p mang giir lai
hoan toan lugng than khi loc. Khi nong
do chat trg loc tang tir 0,5% tré 1én thi
dich thu duogc tring trong. Do d6, lwa
chon str dung ndng do chat tro loc 0,5%.

16

Sau qua trinh tién hanh thi nghiém,
chung t6i da nghién ctru chon khodng
nong do a-amylase SEBstar HTL (0,01%
- 0,05%), nhiét do (75°C — 95°C), thoi
gian (20 - 60 phut) va pH (5,5 — 7,0)
trong qua trinh thuy phan tinh bt tr cu
khoai lang. Cac diéu kién tdi wu ciia qua
trinh dich hoa da duoc xac dinh 1a (nong
do enzyme SEBstar HTL 0,04%, nhiét
d6 90°C, thoi gian thity phan 30 phut va
pH 6,0. Dich tinh bt thiy phan nay dat
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gia tri DE 13 6,48 va c6 thé ing dung nhu
Maltodextrin hay c6 thé duoc dung cho
qua trinh dudng hoa & giai doan tiép theo
va di dua ra quy trinh san xudt malto-
dextrin tir mot loai nguyén liéu ddi dao 1a
khoai lang cuaViét Nam.
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EFFECTS OF SOME FACTORS ON THE PROCESS OF STARCH HYDRO-
LYSIS OF SWEET POTATO

Sweet potatoes are a staple food with high starch content and large yield in Vietnam.
However, the production of products such as starch, maltodextrin from sweet pota-
toes FOR food industry is still limited. This study shows the effects of concentration
with SEBstar HTL (0.01% - 0.05%), temperatures (750C — 950C), duration (20 - 60
minutes) and pH (5.5 - 7.0) on the process of starch hydrolysis of sweet potato. The
optimized conditions of hydrolysis were determined as SEBstar HTL enzyme concen-
tration at 0.04%, temperature at 900C, hydrolysis duration of 60 min and pH of 6.0.
This hydrolyzed starch solution can be used for subsequent saccharification and has a
DE value of 6.48 and can be used for saccharification at the next stage and has devised
a process to produce maltodextrin from sweet potatoes material of Vietnam.

Keywords: Sweet potato, a-amylase, hydrolysis, starch, DE (dextrose)
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