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rate from starch with amylase under
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Table 2 The influence of different enzyme combinationson sugar content of gople pomace g/kg
Enzyme combination Batch N umber Reducing sugar Total sugar
3 steps I 116 2 E 129 7E
I 134 6B 142 3CD
2 steps I 139 3B 159 6B
1 164 9A 199 9A
II ! 123 8C 150 4BC
1 165 5A 191 1A
1 step 1 117 9DE 135 4DE
1 121 9CD 150 9BC
1I ! 113 8 E 146 9 CD
I 98 9 F 106 1F
E F=12583>Fqu=360 F=42 21>Fqq=3 60

Note D ifferent capital letters in the sane column represent significant differences(o= Q 01).
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Study on the saccharifying effect by enzymolysisw ith apple pomace
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Abstract: In order to utilize the carbohydrate in apple pomace (A P) effectively and useA P as the valu-
able rav material of sugar production, ethanol fementation etc, anylase, pectinase and cellulolasew ere ap-
plied in apple pomace regectively orw ith different combination of each to find out the necessary condition
and lav of itspolysaccharide turning into oluble sugar. The results show ed that 60  istheoptmum ten-
perature of enzymolysisw ith anylase, underw hich enzymolysis took only 2 75 h Itwasfound from experi-
mentsof different dosage of different enzymes that compound pectinase might possessmore stronger sac-
charifying ability to A P than other enzymes T he net increasing value of both reducing sugar and total sug-
ar w ith compound pectinase would be tw ice that of pure pectinase of same dosage Among all the treat-
ments in w hich 3 enzymesw ere all enployed, two stepsw ith double enzymesw ere selected to be the best
effective and lest costly enzymolysismethod, that is to compond pectinase/2 h- 50 , followed by any-
lase/4 h- 50 ,which reducing sugar and total sugar yield would increasew ith the increase of double en-
zyme dosage till 3- 4 g/kg dosagesw ere arrived, and sugars content w ere increased by 3- 4 times that of
untreated pom ace

Key words apple pomace enzymolysis carbohydrate; saccharification



