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Study on the Enzymolysis Characteristics of Pulp Starch in Ripe Banana

XU Fei et al  (College of Food, Hainan University, Danzhou, Hainan 571737)

Abstract [ Objective ] The purpose was to research the starch enzymolysis characteristics of ripe banana pulp. [Method ] With ripe banana
as raw material, the total extraction rate of cellulose and the yield of large-molecule products in the process of starch enzymolysis characteristics
of banana pulp were researched by using limited hydrolysis method of amylase, and the best process parameters were confirmed through general
revolving combination design of quadratic regression and response surface analysis. [Result ] The mathematical model of large-molecule prod-
ucts during the study of starch enzymolysis characteristics of ripe banana pulp was established via response surface analysis. The optimal tech-
nology conditions of starch enzymolysis of banana obtained by using ridge analysis of SAS were: the enzymolysis temperature of 53.32 °C, enz-
ymolysis time of 8. 67 min, enzyme dosage of 2. 130 ml, and its product yield reached to the highest of 8. 85% and was 4. 38 times of CK.
[ Conclusion ] The response surface analysis showed that the large-molecule yield was raised gradually with the increase of reaction time, and
the yield of large-molecule products tended to be stable when the time arrived at a certain value; the large-molecule tended to decrease with the
rising up of enzymolysis temperature and prolonging of enzymolysis time, and finally was disappeared completely, i. e. after over-enzymolysis,
which was led to the drop of the yield of large-molecule products.
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Table 1 Experimental design and result
X 7y
B B 1) ﬁ”z@% YRR
Temperature Time nzyme Yield of water-soluble
quantity macromolecule products

60. 00 35.00 2.800 7.46
60. 00 35.00 0.800 7.83
60. 00 15.00 2.800 8.08
60. 00 15.00 0.800 8.19
40. 00 35.00 2.800 7.99
40. 00 35.00 0.800 7.89
40. 00 15.00 2.800 7.87
40. 00 15.00 0.800 7.38
33.18 25.00 1.800 7.29
66. 82 25.00 1.800 7.54
50. 00 8.00 1.800 9.06
50. 00 42.00 1.800 8.43
50. 00 25.00 0.118 8.18
50. 00 25.00 3.482 8.51
50. 00 25.00 1.800 8.76

S 25.00 1.800 8.73
50. 00 25.00 1.800 8.71
50. 00 25.00 1.800 8.71
50. 00 00 1.800 8.76
50. 00 25.00 1.800 8.75
CK 2.02
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