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Sorghum (Sorghum bicolor (L) Moench) exhibit unique starches properties. These properties influence the digestibly of starch in
the presence of a-amylases and can be a good raw material for glucose production. The aim of this research is to determine the
susceptibility of amylase from different sources: a-amylases from human salivary, a-amylases from fungy (dspergilius oryzae) and q-
amylases from bacteria (Bacillus subtilis) and show how the source of amylase affects the activities in starch hydrolysis.

Starch sorghum was isolated and purified in the laboratory from white and pigmented seeds of cultivars from Al geria (In Salah).
The enzymatic hydrolysis reactions were done in batch bioreactors and the reducing sugars obtained were determined quantitatively and
qualitatively using HPAEC-PAD. The kinetic studies of enzymatic catalysis had allowed to identify of optimum operating conditions and
to calculate enzymatic activities,

The results showed a significant influence of amylase source on the kind of maltooli gosaccharides. The fungal a-amylases is
more efficient than bacterial a-amylases.
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Moringa oleifera oil, also known as “Ben” or “Behen” oil, is extracted from Moringa oleifera seed kernels. 1t is characterized by
a light yellow color and characteristics odor, similar to that of peanut oil. The degumming of Moringa oleifera oil is desirable to reduce
cloudiness caused by phospholipids for demanding applications such as frying. The degumming process was carried out according to
Anwar et al. (2005). This study was performed in order to determine the effect of the degumming process on some compositional
parameters (carotenoids, fatty acids and sterols), and oxidative stability (anisidine value, specific extinctions and induction period) of
Moringa oleifera oil according to the standards methods.

The results showed that the degumming process affects significantly the specific extinctions, induction period (75.1 h-34.1h), It
affects as well the total carotenoids levels (5.8-5.0 mg/kg of oil). However it seems that anisidine value, fatty acid and sterol
compositions are not affected.

composition of degummed and non degummed Moringa oleifera oil was dominated by oleic acid, similar to olive oil, providing a huge
number of health benefits such as reducing the risk of developing coronary heart disease. Together with a sterol fraction rich in
sitosterol as a dominant constituent and considerable values of As-avenastcrol, recognized for its anti-polymerization Properties in heated
oil.
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