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Abstract TEls 0 8 8 Z

The objective of this research was to produce sugars from cassava peel and pulp by acid and
enzymatic hydrolysis. The milled cassava peel and pulp were hydrolysed by 0.01-0.25 M sulfuric
acid, hydrochloric acid and acetic acid with the steam at temperatures of 105-135°C under
pressure of 15 pound /inch’ for 15- 90 min. The concentrations of cassava peel and pulp were
varied from 0.3-15% w/v. From this study 0.10 M sulfuric acid was the optimum concentration
for hydrolysis of 0.15% w/v of cassava peel to produce 37.09% glucose, 4.79% xylose, 4.05%
rhamnose and 0.14% w/v 5-hydroxy methyl furfural (5-HMF) by dry basis at the temperature
135°C for 60 min. 1.5% w/v cassava pulp was hydrolysed by 0.025 M sulfuric acid at 135°C, 60
min produced 41.34% glucose, 9.50% xylose, 2.11% rhamnose and 0.16% 5-HMF by dry basis.
Enzymatic hydrolysis of cassava peel and pulp, pretreatment for enzymatic saccharification
released reducing sugars more than that of the unpretreatment. The optimum condition for highest
reducing sugars yield was pretreated 0.15% w/v cassava peel and pulp by steam at 121°C, 90
min. The Ql-amylase is used to hydrolyse the sample at pH 6.0, 90°C, 2 hr and then hydrolysed
with mixture of amyloglucosidase, cellulase, xylanase and pectinase at pH 5.0, 50°C for 24 hr.
Cassava peel released 34.99% glucose, 7.10% xylose, 0.98% rhamnose and 0.14% S5-HMF by

dry basis while cassava pulp released 47.37% glucose, 7.59% xylose and 0.16% 5-HMF by dry
P

basis.



