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Cassava pulp is a by-product of the cassava starch processing. It is cheap with remaining starch content of
about 50 percent dry weight which can not be separated from the process. It is therefore, highly probable to use cassava
pulp as substrate for production of glucose syrup. The purpose of this study was to investigate the optimal condition for
production of glucose syrup from cassava pulp. Hydrolysis of starch in the cassava pulp to obtain glucose were compared
among acid hydrolyses and enzyme hydrolyses. Comparative efficiency of cassava pulp hydrolysis were conducted with 3
different acids namely sulfurous acid, oxalic acid and sulfuric acid per 5 g dry mass of fresh cassava pulp. It was found
that the maximal hydrolysing efficiency was obtained by using 10 ml of 1 M sulfuric acid. After centrifugation to separate
sediment from syrup, the sediment was washed for 4 times with deionized water to recover glucose. This condition was
applied to various temperatures and times for hydrolysis of cassava pulp. Following first order kinetics it was found that
the reaction rate constant at 100'C, 110°C and 115°C were 0.0485 , 0.0581 and 0.0599 (min)‘1, respectively resulted in
caiculated activation energy of Z2.55 KJ/mol. Maximum efficiency of acid hydrolysis was established at 115°C for 30 min,
with 52.67 percent conversion and glucose syrup concentration of 158.65 gfi of glucose. The optimal condition for
hydrolysing cassava pulp with enzyme was obtained by using 5 g dry mass of fresh cassava pulp liquefied with o
amylase enzyme (BAN enzyme) 500 units for 40 min, and saccharified with amyloglucosidase enzyme (SPEZYME enzyme)
300 units for 24 hrs. Reduced enzyme condition was obtained by liguefying with BAN enzyme 500 units for 24 hrs. Liquor
was separated and saccharified with SPEZYME enzyme with ratio of 50 ml liquor to 75 units enzyme for 12 hrs, resulted
in 50.14 percent conversion and glucose syrup concentration of 40.44 g/l of glucose. The resuits from this comparative
study revealed that the efficiency of hydrolysing cassava pulp with acid was more efficient than enzyme giving higher
concentration of glucose syrup. The optimal cdndition for production of glucose syrup from cassava pulp was hence
obtained by using 5 g dry mass of fresh cassava pulp per 10 ml of 1 M sulfuric acid and hydrolysed at 115°C for
30 min.





