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	Komentáře k bakalářské práci:

	The present work is focused on the description of starch solubility in various types of ionic liquids, with the aim to find the most powerful starch solvent. This topic is highly interesting from scientific point of view and important for industry because the dissolution is a crucial step for characterization and processing of starch. In particular, the characterization of chemical structure of starch is limited by complicated solubility in common solvents. Thus, the employment of ionic liquids as a new class of highly active organic solvents can significantly simplify the precise analysis of starch.
Theoretical part summarizes the state of the art of ionic liquids, starch and their behaviour. It is written in good English. Nevertheless, some paragraphs suffer from weak text flow and repeating similar information.

Experimental part describes the solubility of six different species of starch in thirteen types of ionic liquids. The dissolution process and the behaviour of dissolved starch are documented by appropriate experimental methods and, thus, the obtained results reveal several interesting phenomena. Particularly, the thermodynamics of dissolution, rheological behaviour of dissolved starch and dissolution capacity of ionic liquid/water combination is worth studying in following experimental work.



	Otázky oponenta bakalářské práce:

	On page 27 you are writing about negative relation between the amylose content of starch and the gelatinization temperature and peak viscosity. Could you explain the term peak viscosity?

In the experimental part you have documented the dissolution process of starch in both IL and water as well as in the IL/water mixture. As we can see in the Figures 11-13, the dissolution mechanism is significantly different. From thermodynamic point of view, only the dissolution of starch in IL was tested. Does it mean that you expect the same thermodynamic behaviour during the dissolution of starch in water and IL/water mixture?
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