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Studies on Malt Amylase (I

Changes of barley amylase during maturing,

dormancy and malting (1)

Yuujiro Nisurrar, Ryu Sminke and Narataro MUGIBAYASHI
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Fig. 1 Changes of Amylase and Weight of Barley.
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Summary

Changes of barley amylases during maturing,
dormancy and malting were studied and the follow-
ing results were obtained.

1) pB-Amylase increased remarkably before and
after the harvesting period, and then gradually
decreased during dormancy.

2) a-Amylase was little recognized during both
maturing and dormancy, but only in malting in-
creased remarkably.

3) The maximum point of g-amylase after har-
vesting was not regained by the process of malt-
ing. Accordingly it was thought that g-amylase was
lost during dormancy, and that the determination
of the harvesting period of barley and conditions
of the storage would have much influence on the
amylase activity.

(Laboratory of Fermentation Technology.)





