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Fig, 1 Paper chromatogram of starch hydrolytic product by V, amylase
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Hydrolytic product of starch by crude enzyme solution (2)and concentrated

crude enzyme solution(b)
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Table t Content of several amylase in crude enzyme sclution
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Fig.2 Mutarotation of B-amylase hydrolysate
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Table 3 Effect of sulfhydryl reagents on V; f-amylase
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Fig. 3 Percentage of emzymolysis on soluble
starch
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Fig. 5 Heat stability of p-amylase
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Studies on Properties of Thermostable f-amylase from

Thermoactinomyces sp, V

Zhou Beiyun Zheng Youxia
(Shanghai Institute of Plant Physiology, Academia Sinica)

Crude B-amylase produced by Thermoactinomyces sp, V, has an opti-
mun temperature at 70°C and was quite stable at 50°C, 92% of original
activity remained after treatment at 55°C for 2h, The enzyme was most
active at pH6-—8, The conversion rate of soluble starch to maltose was
about 77% under the catalysis of crude enzyme, The mutarotation of the
products from dextrin by the enzyme confirmed that the formed maltose
was in f-form, Sulfhydryl reagents had no effect on the B-amylase,
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