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Studies on Malt Amylase

Part 1. Barley zymogen amylase.

()

Yuujiro NISHITAI, Narataro MUGIBAYASHI, Masayuki KATASE and Kuniaki YOSHIOKA
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Fig. 1. Repeated Extraction qf Barley Amylases with Distillea Water
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Table 1. Pyridine Extraction of Barleys.
Pyridine
Control extracted .
Barleys Zy- Zy-
_Frge mogen Free mogen
Siga (native) 3272 | 2467 0 2981
Aichi (native) 2943 | 2160 0 3247
Osaka (native) 2770 | 2338 0 | 3124
Saitama (golden- .
melon) 2898 | 1974 0 2187
Siga (golden- :
melon) 2506 | 2187 0 2506
Canada (6-rowed)| 2404 | 3548 0 3249
America : :
(2-rowed) 3071 | 2554 0 2947
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Summary

1. Free-and zymogen-amylase in the three
varieties of ungerminated barley, Canada (6-
rowed), Aichi (native) and Shiga (Goldenmelon),
were extracted repeatedly; at each stage of ex-
traction both free-an(d‘ zymogen-amylase were
estimated. Consequently we found that there
were two types of zymogen-amylases; one was,
as had been reported, water-insoluble, inactive,
and another water-soluble but inactive.

2. Preparing the samples completely free
from free-amylase by the extraction of the 5%
pyridine solution (pH 5.0) from the seven varieties
of barley, we compared their amounts of zy-
mogen-amylase respectively.

(Laboratory of Fermentation Technology)





