G0

CISIR

Manioc Glucose Syrup

Invention Summary:

Process optimization of production of Manioc Glucose Syrup
Technology Overview:

Glucose syrup is a commercially important product in the food
industry which is produced using starch bases and had a high
importation cost. In general, the glucose syrup production process is
an enzymatic degradation process which consists of the two major
steps of liquefaction and saccharification. Enzymatic degradation
leads to break down of starches into mono, di and higher
saccharides. Dextrose Equivalent (DE) is the most important
parameter in the glucose syrup production process and it gives the
reducing sugar content as expressed in terms of dextrose and
calculated as a percentage to total solids. DE values for each of the
processing steps of liquefaction and saccharification and final

product have to be standardized in the process optimization.

Potential application:

Glucose syrup is a major ingredient used in sugar confectioneries, the
flour industry and it is used as a thickener, a sweetener and a binder
and as a humectants.
Advantages of the product:

e Texture improvement of product

e Improve binding properties

e Improve product appearance

e Avoid sugar crystallization

e Substitution of foreign importation

e Value addition to local raw materials
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