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ABSTRACT

This research was aimed to study the optimum conditions for IMOs production from cassava
starch by microbial enzymes. In this study, cassava starch was liquefied by O{-amylase (EC 3.2.1.1) from
Bacillus licheniformis to produce syrup to be used as substrate for high maltose syrup production. It was
found that the optimum conditions for syrup production were as follows: ({-amylase of 5.0 U/g starch ,
pH 6.5 and incubated at 95 °C for 20 minutes. This resulted in the dextrose equivalent (DE) of 12.04
which was suitable for high maltose syrup production. When syrup was saccharified by mixed enzyme
B-amylase (EC 3.2.1.2) and maltogenase (EC 3.2.1.133) at the activities of 25 and 50 U/g starch,
respectively, pH 5.0 and incubated at 60 °C for 36 hours, 60.50% of high maltose syrup was gained.
When high maltose syrup was transglucosylated by transglucosidase (EC 3.2.1.20) in 10 litres bioreactor
from Aspergillus niger (1,000 U/ml), pH 5.0 and incubated at 50 °C for 24 hours, IMOs containing
panose, maltotriose and isomaltotriose of 19.59, 5.12, 17.12%, respectively, were obtained.
IMOs production from cassava starch by microbial enzyme hydrolysis results in prebiotic substance that
could be used in different food products which is good for human health . In addition, the results from

this research are useful for further industrial development of IMOs production.
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