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Abstract

The effect of alum(Al-K(SOy).*12H;0) on the activity of raw starch-digesting enzyme produced by
alkali-tolerant Bacillus sp. was investigated. In adding alum of 0.5%(w/w), activities of raw starch-diges-
ting enzyme on the gelatinized and raw rice starches have not been inhibited. In case of adding
alum of 5%(w/w), competitive and uncompetitive inhibition were observed for the gelatinized and
raw rice starches, respectively. The inhibitory effect on the raw starch was much higher than that

on the gelatinized starch.
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Fig. 1. Activities of raw starch-digesting enzyme on ge-
latinized starch and raw starch at various substrate co-
ncentrations
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Fig. 2. Lineweaver-Burk plots of raw starch-digensting
enzyme action on gelatinized starch and raw starch
gelatinized starch raw starch
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Table 1. The values of Vmax and Km for raw starch-
digesting enzyme in the absence or presence of alum

Alum VmaxV Km?
Sample concentration (mg/m//min.) (mg/m/)
(wiw %)

Gelatinized 0.00 0.369 1.265
Starch 0.50 0.349 1.307
5.00 0.335 1.880

Raw Starch 0.00 0.368 15.934
0.50 0.341 15.698

5.00 0.112 4.373
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