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The Production of Extreme High Maltose Syrup and High Protein
Rice Flour with Whole Enzymatic Method

Wang Suilou Zhang Pingzhi Wang Pingzhu

( Food Eng. Depart. of ZILI, Zhengzou 450002)

Abstract The production of extreme high maltose syrup (EHM S) and high protein rice
flour (HPRF) witha-amylase (high-temperature—resistinga -amylase) ,3-amylase and pul-
lulanase was studied in this paper- Results show that the use of thermostablex -amylasea —
amylase could make the liquidation of rice starch more completely and the coaction of 3 —
amylase and pullulanase was suitable for the production of noncrystilline-maltose-syrup
with the composition of about 80% maltose. In addition, it has been found that the enzy—
molytic freeze-drying technique had no effect on rice amino acids by comparing the chemi-
cal score of protein in rice and HPRF.

Key words extreme high maltose syrup; high protein rice flour; whole enzymatic method;

freeze-drying; amino acid
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