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Preparation of Pumpkin Powder with High Content Soluble Sugar
by Composite Enzyme

ZHALI Jin-xia, ZHAO Rui-juan, LIU Yang, CHEN Ye
(College of Food Engineering and Biotechnology , Tianjin University of Science & Technology, Tianjin 300457,China)

Abstract: The pumpkin starch was hydrolyzed by the composite enzyme. The preparation processing was studied by or-
thogonal experiment,and the results showed that the optimum processing parameters were :to add 0.04% pectinase, 0.5% o-
amylase and 1.0% glucoamylase,50 “C of temperature ,processing times for 2 h, 120 r/min of the shaking speed. Based on the
results from Ly (3*) orthogonal experiment, the soluble sugar in the hydrolyzed pumpkin slurry accounted for 9.37%.
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Tab.l Orthogonal experiment design for the ratio of

the adding enzymes %

K- (A) RJE (B) o E K (C) Hli ik
0.03 0.6 1.2
0.04 0.5 1.0
0.05 0.7 0.8
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Tab.2 Level for the orthogonal experiment of the
enzymatic hydrolysis processing

K- (D)IEEE/C (B W/ (F) $&3#/ (rmin™")
1 40 25 130
2 50 2 120
3 60 3 110
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Tab.3 Analytical table of pumpkin's component

% TR%
KAy 88.70
2 8.10
AT A 4.40
e 3.13
EEN 1.08
HAh 2.12
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Tab.4 Orthogonal tests result and the range analysis
for the composite enzymes

SRS A B C AT YERE/%
1 1 1 1 8.19
2 1 2 2 8.50
3 1 3 3 8.22
4 2 1 2 8.39
5 2 2 3 8.41
6 2 3 1 8.20
7 3 1 3 7.87
8 3 2 1 7.95
9 3 3 2 8.12
ki 8.303 8.150 8.113
ke 8.333 8.287 8.337
ks 7.980 8.180 8.167

W= R 0.353 0.137 0.224

RIER 4 PEIEIRAY K ko ks BE S R R Al
KA R ABLCo. FEM 22 K/ I E 25 TR 28 2RI
JFh A>C>B. AR T 22530, R i AT s b
SHEA B EE N (P=0.05) , i HAth K 2 A B
., e R REE R 0.04% | o-TE B B
0.5% HEAL R H I 1.0%.
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Tab.5 Result of the orthogonal test and its range analyzes
extremely for enzymatic hydrolysis processing

ST D E F AL R %
1 1 1 1 8.48
2 1 2 2 8.76
3 1 3 3 8.56
4 2 1 2 8.93
5 2 2 3 9.03
6 2 3 1 9.00
7 3 1 3 8.86
8 3 2 1 8.91
9 3 3 2 8.97
ki 8.600 8.757 8.797
ky 8.987 8.900 8.887
ks 8.913 8.843 8.817

W2 R 0.387 0.143 0.090
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Fig.1 TLC picture
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Tab.6 TLC of standard product
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A CsH 005 5% i 0.7019
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Tab.7 TLC of samples
FEG S it R
4 £ gl 0.679 5
5 EER 0.5829
6 E g 0.486 1
7 E g 0.538 8
8 EER 0.5912
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