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Abstract:The paper studies the factors influencing
saccharification of stale rice and on DE value
including liquefaction temperature and duration,
saccharification temperature and duration, enzyme
dosage, pH value, and substrate concentration,
An optimum process is proposed in the paper for
stale rice saccharification: for liguefaction process,
pH at 58~6.0, alpha-amylase dosage of 10~
12u/g dry matter, temperature at 105~108°C for
5~8min before a flash-cool to 95~97°C for 90~
120min; for saccharification process, pH at 4.2~
4.4, saccharifying enzyme dosage of 100~120U/
g dry matter, temperature at 60+2°C for 28~32h.
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