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Investigation of the Process of Changes in the Product Produced During-Starch Hydrolysis by Alpha-

Amylase and Dextrozyme Enzymes with Dielectric
K. Shamsoddini lori?, A. Banakar®, M. H. Khoshtaghaza ¢ and H. Ahmadi Gavlighi®
ab.cBjosystems Engineering Department, TarbiatViédares University, Tehran, Iran
Food Industry Department, Tarbiat Modares University, Tehran, Iran

S Abstract

Agricultural products that contain large amounts of sarch are used directly as a food source, and are
also used in the production of Ethanol, Biomass ane,Faod industries. The most important starch hydrolyzing
enzyme is a-amylase, which is a product of glucese and maltose, and is used to completely transform starch
into glucose from Dextrozyme enzyme. In this study, starch 1% and 5 microliter enzyme were used for
starch hydrolysis. During one hour, thewariation of the dielectric coefficient was measured at 6 frequencies,
with a glucose reverse relationship with R ~ 2 = 0.97. This coefficient for hydrolysis with the enzyme
Alpha-amylase 0.86 and hydrolysis\with Dextrozyme is 0.33, and decreases the dielectric coefficient by
N increasing glucose concentration.
Keywords: Starch-Hydrolysis, Alpha-Amylase and Dextrozyme Enzyme, Dielectric Coefficient.
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Figure 2. Changes of Dielectric Coefficient based on glucose concentrqtion
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Figure 3. Changes in the Dielectric Coefficient at frequencies from 1-51 MHz
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