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Abstract

These experiments were conducted to investigate the hydrolysis products on the various oligosaccharides
of Bacillus circulans F-2 a-amylase, and the hydrolysis rate on the various raw starches of Bacillus circulans
F-2 a-amylase, Bacilius amyloliquefaciens a-amylase and Rhizopus niveus glucoamylase.

The results obtained were as follows:

1. Maltotetraose, maltopentaose, maltohexaose, maltoheptaose and maltooctaose were hydrolyzed, but
maltose and maltotriose were not hydrolyzed by Bacillus circulans ¥-2 a-amylase. Among maltotetraose,
maltopentaose, maltohexaose, maltoheptaose and maltooctaose, especially maltotetraose was hydr-
olyzed weakly by Bacillus circulans F-2 a-amylase.

2. The hydrolysis rate of oyster glycogen was slightly lower than soluble starch, amylose and amylopectin.

3. The hydrolysis rate of corn starch was higher in shaking incubation than in stationary incubation, but the
hydrolysis rate of potato starch was not definite according to kinds of enzyme.

4. On com, rice, arrowroot, high amylose corn, banana, sago, yam and potato starch, Bacillus circulans F-2
a~amylase exhibited a remarkably higher hydrolysis rate than Bacillus amyloliquefaciens a-amylase and
Rhizopus niveus glucoamylase,
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Table 1. Effect of Shaking on Enzymic
Hydrolysis of Corn and Potato

Starch
Hydrolysis rate(%)
Corn, 5h  Potato, 3d
PPA stand 51.5 8.5
shake 72.0 7.0
SBA stand 52.0 17.5
shake 69.5 17.5
F-2A stand 20.5 35.5
shake 69. 5 65.5
Added enzyme amount . 60U
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Fig 4. Hydrolysis rate(%) of various raw starches by Bacillus amyloliquefaciens
a-amylase (BAA), Rhizopus niveus glucoamylase (RNG) and Bacillus circul -

ans F-2 a-amylase (F-2A). (Added enzyme amount;10U)
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