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Table 1. Characterization of Extruded Glucose
Polymers and Commercial Polydex-

trose
SAMPLES | EX-1 | EX-2 | EX-3 | COM!
Yield(% w/w)
DF 1.12 | 11.20 | 63.01 | 59.80
Oligo 42.75 | 63.81 | 30.69 | 36.05

Glucose 56.13 | 24.99 6.30 4.15

Viscosity(cp)? | 1.121 | 1.136 | 1.171 | 1.163
Mw? 271 523 1630 | 1064

' commercial product; *5% solution

3 weigth average molecular weight
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Treatments
Effect of Enzyme Treatments and

Heating at Various pH on the Ratio of
Initial Viscosity of 5% Solution to Vis-
cosity after Treatments

1 amylase;2 amyloglucosidase;3 heat-
ing (pH 3.0, 1 hr);4 heating (pH 7.0, 1
hr); 5 heating (pH 11.0, 1 hr)
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