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New Technology of Improving Maize Starch Saccharification Rate

HAO Guo-dong XU Lei DUAN Zhi-lin
(Harbin Light Industry Institute, Harbin, Heiongjiang 150026)

Abstract; New technology of improving maize starch saccharification rate based on corn noodle balast or corn flour as raw
material using extrusion technology to pre gelatinization of the raw materials and then double enzymatic decomposition of
raw materials, processed into glucose. The process has significantly shortened the entire production cycle at the same time
improved the yield saved energy, reduced costs it was a more satisfactory process glucose.
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