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Tom tat:

Dextrin la san pham trung gian cua sy pha v& tinh bét thanh glucose hay
maltose. Dextrin c6 nhiéu (rng dung trong cong nghiép hoa chat , cdng nghiép
thwe pham va trong y hoc. C6 thé diéu ché dextrin tr cac nguén nguyen liéu tinh
bot déi dao c6 & nwde ta nhw tinh bot khoai mi, khoai lang, ngd, hoang tinh. C6 2
quy trinh diéu ché dextrin: quy trinh thay phan bang acid va quy trinh thay phan
bang enzym amylase trich tw lua t&, la nép, malt hoac tr nAm méc, vi khuan.
Vé&i cac diéu kién thich hop vé nong do, thoi gian, nhiét do, pH,.ca hai quy trinh
sé cho san pham dextrin c6 d6 tinh sach cao.
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Abstract:

Dextrin is an intermediate product in proceed of breaking starch into
glucose and maltose. Dextrin has many applications in chemical industry, food
industry and medicine. Dextrin can be made up from starch which is plentiful in
our country such as: batata, corn, . There are two methods of producing dextrin:
hydrolysis by using acid and hydrolysis by using amylase isolated from paddy,
malt, mold, bacteria. If the hydrolysis is conducted in suitable conditions of
concentration, temperature and duration, dextrin will be collected in high level of
purification.



