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Abstract 

This research studies about the optimum conditions of cassava starch 

hydrolysis by wood vinegar. There is cassava starch hydrolysis at 0.1% w / v (weight 

of cassava, g / volume of acid, ml) in all experiments. The first experiment, we study 

the optimum conditions of cassava starch hydrolysis by sulfuric acid. The first 

experimental conditions, the concentration of sulfuric acid are 0.025, 0.05, 0.1, 0.5 

and 1 molar. The hydrolysis temperatures are room temperature, 50, 80, 100, and 

120° C and hydrolysis times are 15 - 180 minutes. The result shows that the optimum 

conditions of cassava starch hydrolysis by sulfuric acid are hydrolysis with sulfuric 

acid concentration at 0.5 molar, hydrolysis temperature at 120 ° C and hydrolysis 

time at 180 minutes. For these conditions, the maximum reducing sugar production is 

107.089 g / l (reducing sugar. g / fermentation broth 0 and the amount of total sugar 

is 18%Brix. For the second experiment, the study is conducted in order to reduce 

the amount of sulfuric acid. For the second experimental conditions, we study the 

ratio of wood 	vinegar and sulfuric acid at 10:0, 8:2, 6:4, 4:6, 2:8, and 0:10 

(volume/volume). The sulfuric acid concentration is 0.5 molar The hydrolysis 

temperature and time are 120 ° C and 240 minutes. For this result, the optimum 

conditions are the ratio of cassava starch hydrolysis with wood vinegar and sulfuric 

acid ratio at 2:8(v/v) in 90 minutes. The maximum reducing sugar production is 

63.538 g / l. Moreover, the result shows that only wood vinegar can hydrolyze 

cassava starch in a few quantity The reducing sugar production is of 3.05 8 g/l. 
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