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LAUCOSEe SVEPUD SHanpies wepe preevipcea TVOm tresit 1otten prantdain dna

dehydraded voiien planiain (3vsy parodisiacal, The Dexirose Fquivalent of the

giucose syrup samples from ihe fresh sediien planiain and ihe dehvdrated rtotien

plantain were 33 and 37 poupeciiy el

TNTRODUCTION
Giucose syrup s ihe Doy e prodoct of starch. 1t finds uses in the
I s ~ 1ot 1 1 s 1 . 1 PN v 1 1 A
confectionery.  soft deinks  and pharmacenitical  indusivies. in the developed
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couniries  viocose  syiup ds manoiaciored  from starch derived  from corn and

poiato,

in Nigerin and Ghana glucose syvoop s also beent produced  from cassava
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Starcn FLOLLRO. (1974) and Ankran (197670,
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o sampios of vincose  sypup owere manuigeiured  sepataieiy (rom (vesh
roiien planiain and dehyvdraied roiien pianiain as follows:  For the fresh rotien
) - . o i 1 1 . VAT AY 1 8 1 '] <% nr 1 - "
Uy were mixed o wiihow dre Aamg npgae up Lo JuuUmmt ar vorumetric jidsk., rol

the dehvdrated  roiten plantain about 39 were mived with water and made up to
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The iwo mixinres were ihen auiociaved  al (21°C for 20 minutes after
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adjusiing  the scidity do pH 2 by adding  50%s HCL After cooling the pH was
adjusied (o pii 3 wiih 457 NaOif,  The mixiures were [iltered.  the [lirates were

Lhen concenivaied (o aboui 807 solids and aliowed (o cool o oblain the glucose
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SYiup  sampies,

he total solids were deiermined by oven drying method as foilows:  Aboui
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Sg of the glucose syvrup was weighed and mixed with and contained in platinum
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disties,  The sample was dried in oven at 105°C {0 a constani weight according {o
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ihe Hl(:‘.l!l(_)(j (8] Li!t" AL AL (i""”. ine {oiai ,\Uh(lS conteni was caiculated as the
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difference between ihe weivhi of ihe glucose syrup and the moisture content.




Sugar determination
About 10g portion of the glucose syrup sampie from the fresh rotten plantain

and aboul 5z portion of giuvcose syrup {rom the dehvdrated rotien plantain were
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eaCc mAaae up o ptuyund. Alier swuiabie diiugiions mdicated n Table i, the mmvert

sugdr was determined by Lane and Evnon's method using 10ml Fehling's solulion

I lal)
(4

{Pearson, 1970).
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The Dexivose Fguivaient (DF) of Lthe sample was calcuiated {from the ratio:

reducing  sugar expressed as dextrose

D = _ X 100
Toial sohds in dry svrup
RESUITS AN DISCUSSION

The quality  of ihe glucose svrup sampies f{rom the rotien plantain  1s
presenied in Table i, The Dexirose Fqguivalent (DFE) of the glucose syrup sawples
from the (resh jrotien planiain and dehvdrated rotien plantain  (Musa paradisiacd)
are 534 sand 37 rvespeciivelv.,  The [figures fell within the high acid conversion

s

reported by Brautlecht (19
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svrups with DFE 52 io 5 53)

Considered as a value added produaci from roiten planiain glucose syrup will

edArn nore foreign exchange on the expori market.
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1ne next phndase ot une work will st al 1Naing 1oods ana otner [)IEI)\':‘!IE‘ILIUHS

in which the glucose syvrup from totien plantain can be used.
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Table i: Qualily of Glucose Syrup Produced {rom Roiten Plantain

and Dehydraied Roiien Planiain {(Musa paradisiaca)

£

SUGAR  DETERMINATION
Descript Total Dextrose
ion of Solids L . ) i ] Equiva-
sample (%) weight flire fo1 invert D_l]u— Invert lent
ol i0ni Sugar tion Sugar (DE)
Syvrup Fehlings per factor {%)
(&) Soin (mi) 1 i00mi
Soin
(my)
Fresh
rotien 30.99 10,1556 23 i73.5 29 43.94 34
plantain
Dehvdra
—-ted
Totien 76.53 3.51Gi i9 260.0 10 43.93 27
plantain
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