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Enzymatic modification of 

starch

A method for the preparative-scale 
production of amylose from starch was 
developed. Wrinlked pea starch was 
chosen as the starting material becau-
se the amylose content of this starch 
is especially high. The main steps of 
the process were the production of a 
molecularly dispersed starch solution by 
pressure cooking in the autoclave and 
by debranching the amylopectin with 
the industrial enzyme Promozym® by 
Novo. The evolving product contained 
amylose and the oligosaccharides of 
the branched amylopectin. The amy-
lose was complexed with butanol and 
separated by centrifugation from the 
solution while the oligosaccharides 
remained in the solution. The butanol 
was eliminated by reflux boiling of 
the sediment in water. Afterwards the 
amylose was precipitated with ethanol 
and dried. 

In figure 1 the molar weight distribu-
tions of the base starch, after debran-
ching and of amylose after complex 
formation are presented.

W. Vorwerg, S. Radosta, E. Leibnitz: 
Study of a preparative scale process for 
the production of amylose. Carbohyd-
rate Polymers 47(2002) 181-189.

Figure 1
Molar weight distributions of wrinkled pea starch 
after cooking in the autoclave, after enzymatic 
debranching and after complexing the amylose.
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