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Abstract: An orthogonal experiment with three levels and three factors was carried out to optimize the

corn starch production process using lactic acid bacteria and bromelin. The results suggest that the

optimal conditions for this corn steeping processing are: steeping water temperature 50 = 2 C,

inoculation of lactic acid bacteria 10% , steeping corn for 10 h, then adding 0. 2% bromelin, grinding

the corn for another 6 h. This technology can reduce the steeping time from 48 h (by traditional

technology) to 18 h, and it also eliminates the use of SOs.
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Fig. 2 Lactic acid content curve of C4 lactobacillus
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Fig.5 Micrograph of maize cell coat after steeping
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Table 3 Lactic acid content and pH during steeping
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Fig. 6 The activity curve of Bromelin under 50%+2 C
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Fig.7 The relation of Bromelin activity and time
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Fig.8 The relation of LA-Na Bromelin and activity
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Table 4 Orthogonal experiment results of the technology

of fermentation and enzyme

Ko A
4
B A BB AR C kR
1 8 10 2 59.8
2 8 20 4 61.4
3 8 50 6 61.7
4 10 10 6 61.2
5 10 20 2 62.7
6 10 50 4 62.9
7 12 10 4 64. 1
8 12 20 6 64.8
9 12 50 2 60. 8
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Fig.9 The cooperation of traditional and new methods

in different groups of maize
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Table 5 Compare of the yield of the corn starch

in different technics

B/ % R/AME BRORME P S Cv  Cy
i 5.81  6.14 5.98 0.12 2.0 2.1
4 13.35 13.85 13.51 0.16 1.2 1.3
VEB 64.35 66.2 65.13 0.21 0.3 0.3
Ve TR 0.04  0.07  0.06 0.02 30.0 25.0
R 10.44 10.89 10.67 0.22 1.9 2.0
WEMHFEEHAR 0.09 0.14 0.12 0.03 59 6.2
BRPSEMAM 60.01 64.4  61.2  0.43 1.0 0.7
FYEpyER &R 30.34 34,11 31.54 0.9 2.9 2.5
TE R [T 94.1 98.1 96.2 0.6 0.5 0.3
FEHEME AR 58.46 62,34 61.27 0.8 1.7 1.3
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