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Table 1 Factors and levels of the orthogonal experiment

pH #E/C B ATE/ (U/g)
1 4.5 45 10
2 5.0 50 20
3 5.5 55 30
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Fig. 2 Standard curve of oxylose
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Table 2 Composition of bamboo /%
7 4 HH4R FAGRER RFEE
R 42,68 21,32 22.68
K& 43.54 21.51 22.54
YLk 44. 34 21.65 22.24
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Fig. 3 The effect of microwave/alkali

pretreatment on hydrosis



W SR AT A2 o B E 59

%2
=77
EX b
g
= L AR W ]
> e
Py 3
s
;‘g 3F +15min
é 2t & 20 min
&; 410 min
w1y
w0 .
' 0 1 2 3 4 5 6 7

ild

4 WX AKEELRRIE(500 W)
Fig.4 The effect of microwave/alkali

pretreatment on hydrosis

fmll)

7
59 P
41 4 e
b
e +20 min
% 2 30 min
p‘i: 1 410 min
T 0 1 2 3 4 5 6 7

t/d

5 iR kKEEXERNE(300 W)
Fig. 5 The effect of microwave/alkali
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Table 3 The results and analysis of orthogonal experiment

W5 pH RE/C BAR/ (U #BF/%
1 4.5 45 10 13.3
2 4.5 50 20 15.2
3 4.5 55 30 6.4
4 5.0 45 20 27.2
5 5.0 50 30 26.8
6 5.0 55 10 7.8
7 5.5 45 30 22,6
8 5.5 50 10 13.2
9 5.5 55 20 7.6
K, 34.9 63.1 28.7
K, 61.8 55.2 50
K, 43,4 21.8 55.8
R 11.6 21.0 9.6
R, 20. 6 18.4 16.7
R; 14.5 7.3 18.6
S 42,2 102. 61 45,01
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