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Effect of Different Starch and Preliminary Treatment on
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Abstract: In order to further increase the g-cyclodextrin production yield, different kinds of starch
and preliminary treatment were investigated and compared. Among of them, corn starch was
suitable for production. Furthermore, the effects of the size of starch, the damage extent of
crystalline structure and the inhabitance of micromolecular sugar was investigated, and the
results predict that CGTase was suitable for preferred gelatinized starch, but do not be used in
industry production due to the fact that high viscosity. then a novel predisposal method was
suggested and described as follows: heated at 85 'C for 1h, agitation for 24 h at the
constanttemperature of 65 ‘C. With the optimum conditions, a highest transformation yield
achieved at 29.86%. The developed method was avoiding the problem of high conglutination
caused by gelatinized starch and the micromolecular sugar caused by enzymed starch.
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Tab.1 Comparison of the starch size

- T A5 kL HicE
$L12/pm /%

1 12~30 5 72.1% 3.00

2 10~25 5 75.9% 3.60

3 8~23 5 70.2% 4. 80

I 5E ¥y 5~30 3. 80

2.3 ERBNBBENES FREBRAZNLR
B3 NERBEFMERLTZE BN
PR L, R E P A LR Y B8 (DE=4. 1)
AEHEBELFENTTIDRXETEER
(3.8%0) . PRMIME % B8 B A RS B R — Fh wT LUE A
TAHER SR HREERRELRK.
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Tab. 2 Effect of micromolecular sugar on cyclization

BE/ %
BRESB/ N prepapes gy
0 100. 00 100. 00
20 70. 09 63.10
33 52.10 49.70
43 42. 80 40. 70

50 36.10 32.70
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Fig. 8 Reaction mechanism of CGTase
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