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Studies on Enzymatic Reaction Conditions of Preparing
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Abstract; [ Objective] To study an approach of preparing powdered cassava starch adhesive,
which starch was degraded by a-amylase. [Methods] Through the single factor and orthogonal
experiments to determine the optimum process conditions of enzymatic hydrolysis of cassava
starch. [Results] The optimal process condition of enzymatic hydrolysis of cassava starch was
the hydrolysis of cassava starch with 1. 0% enzyme dosage at the temperature of 45°C for
15min, which is so called A, Cs;B,. This kind of cassava starch adhesive has strong adhesive
strength, good fluidity and without additive, and its adhesive strength was 13. 9038 N « cm ™%,
and the viscosity was 1. 0477 Pa * S. [Conclusion] The method has the characteristics of low
cost, non-pollution and high efficiency.
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Table 1 The comparision of adhesive strength and viscosity of

starch adhesives
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Fig. 1  The adhesive strength and viscosity of cassava
starch adhesive under different ratio of liquid to material
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Fig. 2 The adhesive strength and viscosity of cassava
starch adhesive under different enzymolysis times
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Fig. 3 The adhesive strength and viscosity of cassava
starch adhesive under different enzymolysis temperatures
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The adhesive strength and viscosity of cassava
starch adhesive under different enzyme levels
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Table 2 Levels and factors of orthogonal test on optimization

of enzymatic preparation of powdered cassava starch adhesive
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A B C
1 0.5 40 5
2 1.0 45 10
3 1.5 50 15
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Note: A: enzyme levels (%) ; B: enzymolysis temperature (°C);C:

enzymolysis time (min)
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