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Hydrolysis Characteristics of Amylase from Alkaline-Tolerant Bacillus sp. on
the Raw Starch
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The raw starch hydrolysis by amylase prepared from alkaline-tolerant Bacilus sp. were investigaied. Degree of hydrolysis(%,) of
5%I{wiv) raw nce, con and potalo starch by [his enzyma were about 40, 25 and 20%, respectively The hydralysis action on raw
starch by change of blue value was similar fo the acton paltern of exo B-amylase. The hvdrolysis products of rce starch were
mamnly glucose and maltose Qligosaccharides were also detected, From ihe above results, this enzyme was considered as exo
type o-amylase. This enzyme achvity on lhe raw starch and the gslalinized starch were 28.40 and 86.60 |U/mg protemn.
respecively, and the ratio of raw starch-digestng achvity to gelalinized siarch-digesting actwity (raw starch digestvily) was about
32%. The Km values for the raw and the gelalinized starch were 422 and 3.0mg/mL, respectvely, and the Vmax values were
0.20 and 0.31mg/mlL/min, respectively

Key word: alkaline-tolsrant Bacils sp., raw starch-digesting amylase, hydrolysis, action pattern
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Figure 3. Degree of hydrolysis(%) of rice slarch by
Figure 2 Time course of digestion of various raw starches amylase from Bacillus sp. at different starch concenl-
with the amylase from Bacillus. sp. rations.
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Table 1. Comparision of the raw and gelatimzed slarch-
digesting activily for various amylases.
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Figure 4. Changes of blue value on hydrolysis(®) of the
gelatinized starch during action of various amytases.
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Figure 7. Lineweaver-Burk plol [or exo-lype amylase aclion
on the raw and gelatinized starch.
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