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Development of Enzymolytic Yam Drink

LI Yan, CAI Hui-hong (College of Chemistry and Chemical Engineering, Zhaoqing University, Zhaoqing, Guangdong 526061 )
Abstract

was used for the liquefaction and saccharification of yam, then yam drink was prepared on the basis of the hydrolysate. Both the conditions of

[ Objective ] To study the optimal technique of enzymolysis yam drink. [ Method] Using fresh yam as materials, biological enzyme

color protecting, liquefaction and saccharication of yam and the optimum formula of yam drink were discussed. [ Result] The results showed
that 0. 1% citric acid and 0.2% ascorbic acid as the color protection solution was available for browning control. The optimum conditions of
liquefaction was 0.35% «-amylase, temperature 70 °C and time 1.5 h. The optimum conditions of saccharication was 0. 15% glucoamylase,
temperature 60 °C and time 4 h; The product exhibited better flavor and taste with 8% sugar and 0. 15% xanthan gum. [ Conclusion] The

study can provide reference basis for further development and utilization of yam.
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