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Application of Maltogenase and Pp-Enzyme to the Production of Maltose
Syrup
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The effect of liquefaction degree on saccharification of Maltogenase and P-enzyme and the effect of raising dosage
of saccharifying enzymes on the maltose content are studied in this paper. The combination of Maltogenase ,p-enzyme is al
so studied. Based on the above experiments, the liquefaction degree has a profound effect on saccharification; the combin

ation of Maltogenase, P-enzyme is found to be able to increase maltose content effectively
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