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Abstract

Using Canna edulis Ker starch as raw material, the ratio of material to water was 1:3, and the de-
gradation of Canna edulis Ker starch was studied by the pullulanase-assisted double enzyme me-
thod. It was determined by experiments that the optimum stage of the addition of pullulanase was
added before liquefaction. Compared with the control group, the addition of pullulanase 30 p/g
before liquefaction can increase the content of reducing sugar by 1.29%, and the alcohol content
after fermentation was increased by 1.3. The results indicated that the addition of pullulanase was
helpful for the double enzymatic degradation of Canna edulis Ker starch.
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Table 1. Composition of Canna edulis Ker starch
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Table 2. Reducing sugar content of adding pullulanase to treat Canna edulis Ker starch at different stages (%)
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Table 3. Total sugar content of adding pullulanase to treat Canna edulis Ker starch at different stages (%)
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