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A study into the influence of protein in flour on cyclodextrin production was
investigated. It showed that protein in rice flour did not have any effect on the cyclodextrin (both
O—cyclodextrin and {3-cyclodextrin) formation. Moreover, it was found that more cyclodextrin
could be synthesized from the non-extracted protein rice flour than the extracted protein rice
flour. In contrast, the protein in glutinous rice flour only influenced the Ol—cyclodextrin
productién. The extracted protein glutinous rice flour was found to produce significantly more Ol
cyclodextrin than the non-extracted protein glutinous rice flour (P<0.05). In comparison, the
protein in glutinous rice flour did not affect the B—cyclodextrin synthesis at all. In addition to this,
a higher number of cyclodextrins were formed from rice flour when compared with extracted
glutinous rice flour and cassava flour. The experiments showed that 8.86% of (l-cyclodextrin and
4.59% of ﬁ—cyclodextrin were synthesized from the rice flour. Furthermore, the optimal
conditions for producing cyclodextrin were investigated. Cyclodextrins were produced at
optimum conditions: heating temperature was 65°C; heating time was 40mins; concentration of
substrate was 10%; amount of enzyme loaded was 70 Units/g of substrate. Using these conditions,

Ol-cyclodextrin and B—cyclodextrin were produced at 13.25 and 7.89 g/L, respectively.





