Sheba Mae M. Duque et al., J Food Process Technol 2013, 4:10
http://dx.doi.org/10.4172/2157-7110.S1.015

2" International Conference and Exhibition on

OIS, Food Technology,
C o e Blﬂ rocess & Gell Culture
Accelerating Scientific Discovery

October 28-30, 2013 Kansas City Marriott Country Club Plaza, USA

Optimization of raw starch digesting amylase (rsda) production medium for isolate dmf78
and determination of hydrolysis products from sago starch
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In an effort to lower the cost of RSDA production by isolate DMF78, optimization of production parameters was conducted using
statistical tools. Plackett-Burman and Box-Behnken designs of experiment were employed. Seventeen factors were considered
and proteose peptone, beef extract, and MRS salts were found to be positive significant effectors for amylase production. On the
other hand, yeast extract, sodium dodecyl sulfate (SDS), and corn steep liquor were negative effectors. An optimized medium
resulted to a 466.67% increase in amylase activity and 41.99% decrease in cost compared to the modified MRS medium with
the elimination of yeast extract, trub, SDS, corn steep liquor (CSL). Partial purification of the enzyme using ammonium sulfate
resulted to a 2.64-fold purification. A zymogram done revealed the presence of two clearing zones indicating two different
amylases present. The identified hydrolysis products of the RSDA from isolate DMF78 using sago starch as substrate were found
to be glucose, maltose, maltotriose, and possibly isomaltose.
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