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Enzymatic properties of two kinds of anylasesand their applications
BiJinfeng
(Institute of A gro-Food Science and T echnology, ChineseA cademy o A gricultural Sciences,
K ey L aboratory of A gricultural N uclear Technology and A gro-Food P rocessing, B eijing 100094, China)

Abstract: Optimum enzymesand their reaction conditionsw ere determ ined after enzym atic propertiesof two kinds
of themostable ccanylases and two kinds of fungal-ocamylases had been studied 30% maize starch was hy-
drolyzed by mported themostable occanylase and content of deoxidize sugarw as 16 5% lastly, then 31 1% high
purity maltose syrupsw hich contained 1 7% glucose and 2 7% dextrinw ere obtained by Japanese fungal-ocamy-
lase after reaction for 21 h under optmum conditions

Key words themostable ccanylases fungal-o-anylases manufacture high maltose syrups

© 1995-2006 Tsinghua Tongfang Optical Disc Co., Ltd. All rights reserved.



