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Study on determination method of oat enzymolysis DE in oat drinks
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ABSTRACT: Objective To explore the determination method of oat enzymolysis DE in oat drinks.
Methods The sample after enzymatic hydrolysis were determined using iodometric methods on blank,
standard, and two samples with excess copper, and the content of DE value was calculated in the oat en-
zyme solution. Results This method could realize the rapid detection for online production, and avoid
the following shortcomings by GB/T50 09.9-2003 in the same detection: time-consuming, complicated
operation steps, not suitable for online detection of production, etc. Compared with the GB/T5009.9-2003
method, this method could shorten the detection time by 90 min. Conclusion This method is suitable for
the rapid determination of online production.
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Table 1 Comparision of oats liquid DE value between Film titration and national standard method
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Table 2 Comparision of test results oats liquid DE value determine by the film titration method and national standard

method in the same sample

I DS%  DE %
g /mL mL ImL ° °  DE %
2. 1#
1.029 25.3 10.75 16.6 734 3958 39.61
300 12:30
3. 1 1.005 25.3 10.75 17.7 745 3488 34.68
4. 32 1.023 25.3 10.75 20.1 974  17.93 18.11
5.2 480 15° 1.02 25.3 10.75 21 877 1652 16.70
,15:55 : : ‘ ' : :
6. 2# 1.008 25.3 10.75 14.8 8.71 411 41.32
300 15:35 : : ' ' ' : :
7. 24
1.013 253 10.75 15.7 784 4154 41.39

, 266 L
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Table 3 Comparison of repeatability test results film titration method in the same samples
DE %
Twb/mL Ts/mL Tdex/mL %DS Wl/g 0
1-1 26.90 12.85 12.00 9.92 1.0220 46.5
1-2 26.90 12.80 12.00 9.92 1.0321 46.2
1-3 26.90 12.80 12.00 9.92 1.0011 47.6
1-4 26.90 12.90 12.00 9.92 1.0021 47.3
0.00 0.1 / / 0.0310 1.4
2-1 26.60 17.00 13.00 10.29 1.0100 34.0
2-2 26.60 17.05 13.00 10.29 1.0101 33.8
2-3 26.60 17.10 13.00 10.29 1.0300 33.0
2-4 26.60 17.00 13.00 10.29 1.0000 343
0.00 0.10 / / 0.0300 1.3
3-1 26.00 15.00 13.00 10.29 1.0001 411
3-2 26.60 15.05 13.00 10.29 1.0020 41.2
3-3 26.55 15.05 13.00 10.29 1.0031 411
3-4 26.55 15.00 13.00 10.29 1.0009 41.4
0.05 0.05 / / 0.0030 0.03
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