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(New Technique of Maltose Manufacturing
and its uses in Food Industry).
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Abstract

When starch is hydrolyzed either by acid or by the enzymes maltase or diastase,
contained in germinating barley, a yield of 80% of maltose is obtained. Maltose is
built of two molecules of a-glucose, bound in the position 1:4 i.e., carbon atom 1 of
one glucose molecule is bound in a glucosidic bond to carbon atom 4 of the second
molecule. Until around 1960, dextrose and glucose syrups were prepared from starch
exclusively by acid hydrolysis. The process was cotrosive, and the dextrose yield
low. It was, therefore, a great step forward when pure glucoamylase in combination
with bacterial a-amylase made possible a complete enzymatic hydrolysis of starch
to dextrose. Today several enzymatic precesses are used in the industry.
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Table 6. Jelly Strength, Viscosity and pH of sugars
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Xylose 188 — 160 5.0
Eructose 188 620 220 4.8
Glucose 209 700 245 ' 6.0
Sucrose 188 | 1,400 830 6.1
Maltose 188 | 1,200 650 ¢ 6.4
Starchsyrup 222 | 1,500 | 1,700 = 5.6
Syrup ponder 194 | 1,200 | 1,500 5.7
Sorbitol 188 100>/ 180 ; 8.7
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Table 7. Freenizg point decrease of maltose
and sucrose

* Maltose Sucrose

Nw At/N At/N =
0.05 1.87 1.87
0.10 — 1.88
0.20 1.89 1.90
0.40 1.92 1.94
0.50 —_ 1. 96
1.00 2.03 2.06
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Table 8. Character of Oligesaccharides after
acid hydrolysis.

| K/aH'X10° | #43 energy

& 7 (sec™) | (cal/g-mol)
Maltose ! 16.8 30970
Trehalose 0. 864 40180
Gentiobiose 1.24 33300
Cellobiose 5.89 30710
Threose 11.9 32450
lactose 16.6 26900
Melibiose . 15.5 38590
Sucrose 14600. 25830
Raffinose 11200. 25340
Melezitose 48300. 25000
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