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Table 1. Effect of Concentrations of Sweet Potato Powders on Amylase Production

Sweet Saccharifyjng activity Dextrinéﬁggg ac;ivit_y
Exp. no| ;)é)vtril;z NaNOs (%D (2 2
%) .2 hours 24 hours 2 hours 24 hours
1 10 0.1 5.87 65.51 10 80
2 8 0.1 6.43 71.16 10 80
3 5 0.1 10.90 56.89 40 80
4 3 0.1 10.73 '50.05 40 80
5 10 0 3.93 21.37 0 10
6 8 0.08 2.87 37.39 0 40
7 5 0.05 1.69 27.06 0 40
8 3 0.03 0.00 16.84 0 40
NaOOz 0.1
9 3 Rice bran 1.5§ 23.72 48.79 80 160
Wheat bran1.0
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Table 2, Eff’ect of Concentrations of NaNOs on Amylase Production
Sweet Saccharifying Dextrinizig% activityle-An ylase|f-Amylase
Exp. no. pt:)ovt?ite‘; NaNOa (%) activity (26) (D% (%) (%)
%) 2 hours | 24 hours | 2 hours | 24 hours| 24 hours | 24 hours
1 8 0 2.28 14.02 10 160 11.99 12.94
2 8 0.1 15.13 55.12 40 160 52.91 55.12
3 8 0.3 33.83 58.84 80 160 65.05 61.46
4 8 0.4 33.03 63.21 80 160 57.26 51.62
5 8 0.5 36.77 62.08 80 160 62.09 58.59
NaNOg 0.1§
6 0.3 Rice bran 1.5 33.42 62.19 80 160 56.17 64.35
Wheat bran 1.0
b O CHEENFEOBEEI BEHRINC Fig. 1, Effect of Medium Composition on Amylase
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Table 3. Effect of Concentrations of Various Inorganic Nitrogen Sources on Amylass Production

Added Saccharif(y;x)g activity Dextrixéi]giélog)activity Final
Exp. no. | N-Source acidity
(2 2 hours 24 hours | 2 hours 24 hours | Cec)
1 | NaNOs | 0.05 13.95 56.43 20 160 7.4
2 " 0.10 15.91 76.78 40 160 6.6
I 3 " 0.20 38.37 79.34 160 >320 . | 4.2
4 " 0.30 49.17 83.26 320 >1280 . | 0.8
5 |(NH&2SO04| 0.04 6.87 24.24 0 0 | 6.8
6 " 0.08 8.56 36.15 10 80 4.2
7 " 0.16 11.01 76.55 10 80 3.0
8 " 0.24 16.88 78.27 20 80 3.4
I| 9 | NHNOs | 0.05 18.85 66.88 10 160 6.8
10 " 0.10 56.31 71.25 40 320 4.8
1 " 0.15 40.67 69.56 40 640 2.4
12 | NaNOs | 0.30 48.96 85.81 160 1280 0.6
13 Urea | 0.04 6.54 58.97 40 160 3.0
14 ” 0.08 34.00 66.41 80 160 | 2.4
55 " 0.12 40.85 71.12 80 160 1.6
16 | NaNOs | 0.20 40.20 85.41 160 640 0.4
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Table 4. Amylolytic Activities of Mold Culture Liquors, used “Kuro-Koji” Mold, . ’
AF-1 and “Ki-Koji”” Mold 0-10-1

Medium composition iii?&i?fg%]f Uethm?gl?»gO?)thuy Final
Exp. no| Mold -
pggit%%%w NaNOs (%) 2 hours | 24 hours | 2 hours |24 hours DH
1 AF -1 8 0.1 5.65 67.12 10 80 , 3.4
2 v " 0.3 20.64 | 64.97 | 80 160 | 4.1
3 ¥4 7 0.5 30.65 78.57 40 160 4.7
4 0-10-1 8 0.1 30.85 51.51 40 160 5f1 .
5 " " 1 0.3 28.65 50.53 80 160 5.2
6 /4 " 0.5 29.63 47.08 80 . 80 5.8
NaNO3 0.1 B
7 AF -1 3 Rice bran1.5 35.65 79.56 10 8 | 3.6
Wheat bran 1.0 : ,
8 |0-10-1 3 " }| s1.66 | 5475 40 80 6.6
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Fig. 2. Sacharifying Activity of Various Saccharifying Agents

Culture liquor of AF-1 in shaken culture CMedlum :
Sweet potato powder 8%, NaNOs 0.3%)

Culture liquor of 0-10-1 in shaken culture
' [Medium: Corn 22, Soybean-cake 125]

- «Extract of mold bran, used “Ki-Koji” mold

«Mixture of extract of mold bran and “Amylo-
Shubo”

“Amylo-Shubs” [(Medium : Corn 10%)
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IRIMBITET BRGSOV T 3.8 | 18.60 | 41.38 | 25.81 | 58.04 | 58.94 | 78.85
RHEOCHREREO IHAXV2HER 46| 9338 | 47.56 | 30.58 | 57.45 | 62.30 | 77.63
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Table 6, Amylolytic Activities of Mashes usad Mold Culture Liquor +“Amylo-Slubo” and Others

. . |Saccharification| Saccharifying I(;)fdirxrllx:s{]eacfttion
Exp. no. Fermentation process temp.of mash | activity in 24 alter
p . t 3 hours
. (for 1 hour) hours (26) saccharification
1CControl) | {Njd PXa® o % 55°C 48.84 Red-Orange
Mold culture liquor 10.0% o
2 {“Amylo-Shubo” 15.0% 55°C 33.75 Red
Mold culture liquor 10.0% o . §
3 e e TR 30°C 28.75 Violet-Red
4 ‘“Ekitai-Koji-Shubo 15.0% - 31.35 Red
5 " 20.02% - 38.59 Red-Orange
6 7 25.02 - 47.69 Colourless

T1able 7. Data of Alcoholic Fermentation used Mold Bran “Amylo-Shubo” and
- “Ekitai-Koji-Shubo” (Fermentation Period: 72 hours)

. Acidity|Red.sug.| Total ac?i,‘;i;l "in | Alcohol Sc‘i)%a_lr Fertrir(l)inta—

Exp. no. Fermentation process ’ Ceed | €2 sug. 24 hours (Vol. %) sumed | efficiency
(%) (%) (%) (%)
WControl)| (Vo0 bran v o | 32 | 0.302 | 1.266 | 2.67 4.23 | 85.06 | 80.94
2 “Ekitai-Koji-Slubo” 10.0% 3.0 0.551 | 2.504 2.41 3.85 70.37 70.77
3 " 15.02 2.8 0.442 | 1.757 6.09 4.15 78.91 77.43
4 ’ /" 20.0% 2.8 0.381 | 1.671 4.91 4.28 80.15 80.81
5 v 25.0% 2.9 0.355 | 1.240 | 5.31 4.28 84.75 '81.74
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6. IRESM A ORI Y A\ CREBEEE 1T, B — & RITRIEL & H U IR AR 2 RIS
¥ L2026 L SR IUSHT R RIS S IV HERMEL LB & L 2B, ‘

RO IEAIFPFRICE b RGHBE DAL RN ERREEIEEOE —CE L B UHATRIOR
RT3, AR TEEYE Y O N EOFHROBRLHTINIHEGE, FROHEGEDREHERIIHL, B

KBLE LB HPEIISHE— XHERBCHUERT .
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