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This research was investigated the production and charcterization of liquors adjunct from rice flour by using

alpha-amylase :mixed with glucoamylase in conventional batch process. The process started with the preparation and then
measured theidegree of gelatinization by glucoamylose (A-3042 Signal, 7,100 unit per ml.) at the concentration of 0.15%
(VW) And thein calculated outcome by the formular from the experiment as followed. Y=(x-3.37 100)/(T-0.37) Y was the
degree of gela:tinization. X was the percentage of starch that was hydrolyzed by glucoamylose. T was the pereentage of
total starch. F{'om the formular, it was found that the optimun condition for the preparation of starch slurry was starch
slurry at the i:oncentration of 40% of gelatinization was at the temperature of 80 °C for 60 minutes. The degree of
gelatinization \;vas at the percentage of 97.36. The condition in the production of liquors adjunct from rice flour by using
alpha-amylase Emixed with gluccamylase was at pH 5.5 at temperature of 65C and the concentration of alpha-amylase
was at 0.05-0i10% (V/WW). The concentration of glucoamylase was 2-3% (W/N) and the production time was 60-150
minutes. More:over, it was found that the obtained sugar which was the major factor of liquor adjunct was glucose at the
pereentage ofi52.9993.88 since glucose was reducing sugar which has high fermentability, it could make liquor products
that had high \:ralue of dextrose equivalent (DE) and fermentable extract at the percentage of 52.99-98.84 and 55.81-98.91,
respectively. Tliwe amount of protein in produced liquors adjunct was zero. Liquors adjunct could be divied into 2 types. the
first type had :sugar factor similar to liquors product that had rice at started. Dextrose Equivalent of this liquors adjunct
was lower thalh 80. The optimun condition in the production of this type was the concentration of alpha-amylase at 0.05%
(VMW). The co+centration of glucoamylase was 3% (W/W) and the production time was 60 minutes. It could make liquor
products that has DE 58.27. fermentable extract at the percentage of 58.90 and glucose at the percentage of 55.00. The
second type was liquors adjunct which had DE higher than 80. It had glucose as major factor. The optimum condition in
the production of this high fernemtable liquors adjunct was the concentration of alpha-amylase at 0.10% (VMW). The
concentration of glucoamylase was 3% (W/W) and production time was 150 minutes. It could make liquors adjunct that

had DE 95.84, fermentable extract at the percentage of 98.47 and glucose at the percentage of 93.88.
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