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Response surface methodology (RSM)
Dextrose equivalent (DE)
10-20 (X)) 0.02-0.08
(X2) 80-90° . (X) 75-105 CE (Y)

Y = 10221162 + 42431019 X] - 1.10567 X2 - 1.19908 X3
- 47.68519 X2 + 0.00338 X2 + 0.00510 X2
- 1.8 xx2 - 1.55 XjX3 + 0.00547 XEX3  R2 = 0.98

5 DE
DE 12.88 15.33
17.27 42-48 flow behavior index ()
consistency index (k) 0.97 £0.02 0.067 £ 0.006
50
(P> 0.05)
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This research studied the effects of alpha-amylase concentration,
temperature and time by using response surface methodology (RSM) experimental
design. The optimum ranges of three parameters to produce liquid _
maltodextrins with dextrose equivalent (DE) 10-21 were  enzyme concentration
(xp 0.02-0.08% (v/w), temperature (x,) 80-90°C. and time (x") 75-105
minutes. The second order model was fitted to describe the relationship
between DE (Y) of maltodextrin and the three parameters as following

Y = 102.21162 + 424.31019 Xj - 1.10567 X2 - 1.19908 X3
- 47.68519 X* + 0.00338 X2 + 0.00510 X2
- 1.8 xxx2 - 1.55 XjX3 + 0.00547 X2X3 R2 = 0.98
The contour plots from the equation were used to select conditions
to produce three liquid maltodextrins which had DE of 12.88, 15.33 and 17.27.
Rheological study of the liguid maltodextrins which had average total solid

content of 42-48 showed that they had flow behavior index ( ? and consistency
index (k) equal to 0,97 £ 0.02 and 0.067 + 0.006, respectively and were

similar to edible oil. Each maltodextrin was used to substitute 50% of

edible oil to produce salad dressing and the result of sensory evaluation

showed that there was no significant difference (Ipt>(?'0?)' between salad
odextrins.

dressing using edible oil and edible oil with ma
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