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Rapid determination of the composition of corn steep water
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Abstract:

This paper presents a rapid detection method for the composition of corn steep water and
provides the basis for optimal control of steeping process.We employ biosensors and an automatic
analyzer to determine the contents of reducing sugar, glucose and lactic acid in corn steep water
and present their variation rule. Detection results show that the content of reducing sugar, glucose and
protein initially decreases and then increases, but the content of lactic acid initially increases and then
decreases. Moreover, this biosensor detection method has less error and offers simpler operation, so
rapid detection goal can be achieved.

Keywords: corn steep water biosensor lactic acid

WARBEH BEBESH M%REA
DOI:
HEWA:

protein reducing sugar glucose

WAL (1987-) , &, AEWEWIIUE, WIS A MEIEROR .

BEIRAERE
fE& i :
YE# Email: shijg@keylab.net

2% K-

¥R EE
ARIAF B
F Supporting info
k PDF(1009KB)
F [HTML4A 3]
F 2% SCHR[PDF]
b 7% S0k
k55 5 A5t
b AU SO 2 IR
F AR 548
PG B
b IHASC
F Email Alert
b SCE A
kB S A B
A SRS AR G S
P FKRIEH
F ARV IR
FEER
k38 b
b 2B
b HLIR

ASAE BRI
(RSN
b IR A
FKAIRE
F Pt
b S

PubMed
F Article by Feng, W. H.
F Article by Meng, Q. J.
F Article by Zhang, L. Q.
F Article by Yang, Y.
F Article by Shi, J. G.



L1] B/hak, R, 2= B SORGEEIR I LRI sde e [J] Ar=wmin T (%=H]) ,2009(8):51-54.

(2] F3xfe, B A, KA. TR A H R e o B3 [J] RS~ INE (%:T)) ,2008(7):115-117.
[3] M. oKk A= LR w LN A (1] IR, 2000 (8) :50-51.

[4] KE, ZEFF.CRMNEA . D- I FLER I & XHE FORE B E TS IR E (3] A 2
24,2010,17(33):41-42.

[5] X%V M4k, A, 26.3,5- AT KM IR e 2k A ik 2 & & [0] R E41E25,2010,6
(8):14-16.

(6] Z=tHNI, MR AR M Z B AR =Ie [3] 26tk Rle2,2010,38(18):9529-9530.

[7] L, TRE M s, & RN A~ R IR R s e s (3] &5 K Tk,2002,29(1):73-
75.

[8] L% dJEHENEHE A (1] kBRI IR,2003,32(1):20-22.

Lo] B ML, BT, Wk EEstt R LB R [3] AR 5N H,2009,21(11):1481-1485.
[10] 2=, AR TR L2t st g (3] RE 55k 1,2006(9):25-26.

AF R CE

Beggon, FOTE, B, RS, S, R, R, SR, B, SEER, BREE. S g0 KUk E U K [ 2 1k
%”ﬂ“ﬁﬁ’%\%@ﬁﬁﬁﬂ%ﬁ%[ﬂ AR, 2010,23(2): 14-17
2. R, TR, XA, BeFRoT, BARRAE LT STC A BLI (#5502 LR AE WAL Ry A [3]. 1L R Rk,
2010,23(6): 65-69
3. AEKHT, EifZE, MRk, Ju R AR R O o U], i ARRLY:, 2011,24(3): 87-89
4. TME, XIS, FE17, g8 RBE, FKIMVL, Vrme . B JC A 0 A = o i JsURHBE B BRI [9]. L AR},
2011,24(4): 50-51

Copyright by 1l A F} 4



