The Society for Bioscience and Bi oengi neering, Japan

B, MR SRR EROOBE (B28) (243)

HEEED RO 2 8B OB(L (528 BB OBERMLC®T
B Ol A ek H & QUERSHZeR)

% B

BIHED W35 LR EX 0B CRBEFEIICIEA & maltose 2RT 5 L Bbh s, HoF, NRY K%
DFZ X AUIFFEAICIE maltose 2RO THBEMITE I RO T 5. 3R, 5898, LAY KELI
paper-chromatography % HJ\»Ci&#H® maltose OFFFES 752 L isomaltose, Panose %0 JEEREPLNE
DHFFERFER LT 5. FEKS-RIRE 04T 5 glucose Da-1,6555 D BB L ROk TOMIC RS
BT E LT 5. EREIFTHOBE D H ABLOFEH O 7o ORI BERE > 5k U8 T 0 BHER O
RPRLW, EEORBICILLE L maltose BNZ AOBICH o b s ZT0oBOFMT % RHILA. X
FHEO B HTRTT 5 B 3 EREDE & U< BC BREHIEAYE, /KE% o maltose 10F e BIEE Y tHEBZRM
LAEDORKEEIC L% © alcohol FEMriE KEE maltose OF &7 FIT § A O 7=, S.C. PAND &3
FRBRE T 42\ JAC R (main fermentation) 230 B{EM & LT v 1ouclish, SUIBSRC X 0 ks
EL#E feo-BEAY limitdextrinase B{iY maltase 12 ) 0 IR L I BERNC L 0 BB X A KR
(secondary fermentation) %381, =i maltase INTIEHIT 232 WOIME LTV b, RS 30
B S BT b 2 OB BIR ORI T 2 0 TR b & Dy RHL, BRSKIORBNC BT 5 M
FBUWEY, B S ORRBME LY AW 20035 B0k NTHRA. NS T O RYRIE L%?D%%'%’Eﬁ
A5,

‘ X B & R

B LTCROFEOBINEREO. IBHE, (b)Y VIR, (cOMH{bresiE, (dmaltose KI¥
dextrin #7RM LA KA T HH, - bl v CTERThXOERYE .

(a) EFHE: HARESRUEF OB ZUOLIBE OFBRIFHRPOE ) T 525, BB EHD: Bb
hB 1T 7 B B DERED UL 0 HEFR N LR fo. £ 05HTRERIL Table 1, Fig. TISRLTH 5.
HAAR B3 RER17°C, BERI6CTEH O, ‘ :

Table }. The Change of Components in '51 Y
Moromi that stopped its Fermenta- ‘\\
tion in the last Phase spontaneously. \\ . Starch
2 dextrin % o A\ \f
days aiter | ;. % \
direct sugar |(as glucose after AN Glucase
Tome-Zoe ( . . N\ M6k
(as glucose) hydrolysis ) R .f “;?M%ﬂn
2 7.95 7.73 % 5 ] \\\\ S~
~ i
3 9.00 - 9.70 :\~A,.\J{~\~ \\\‘
5 8.50 4.74 W‘"“‘
; —_—
6 8.32 4.51 . '
7 6.40 3.13 Z 3 4 & 6 7 8 8 w0 u
9 6.95 1.04 el ";"s e ‘
11 7.70 1.15 ig 1. he ranS{tlon of ugars' in M01om1
that stopped its Fermentation in the

last Phuse spontaneously.

(b) FH7 AR : BiOBEO S0 T R FIL U BT oBR Y LTu %@%Aﬁmb»mwfém
I L35S, BEOBMEN B 1 FTHET 5B HRb IS0 L5 RN 13, alcohol LA TFL
Tle L FHDEL B bziﬁﬁ%@im‘fﬁﬁ?@m 1% B ), alcohol BEEFAII61T s % ¥ T 95% alcohol % 7MiM
LB 2 1L D WR S OBME RG-S, Oy Table 2, Fig. 2 IC8b¥. L HEBIIR# Table 3 (b) i
RLd DT B RO 728 Fig. 2 mmbg%ﬂnz%
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(B, HH) HEEERCRIZRIOEME (B28)

Table 2. The Change of Components in the

Moromi that stopped its Fermentation
in the last Phase artificialy.

’(i‘aoZerezith(fér g;;eztlui?)gg (as gﬂleé(og:;ftgr
(%) |\hydrolysis (2)

2 10.16 2.53

4 12.23 2.54

6 11.40 4.55

8 11.80 3.62

11 12.16 2.43

15 12.72 -
20 15.20 4.56

Remark : The alcohol content was increased

at 7 days after Tome-Zoé till 1695 with

addition of 952 alcohol.

BERAE LY, WREOME E 0> TTHh I TE L IEY

Table 3 1257,

Fig. 2 The Transition of Sugars in Moro-

mis, one of them stopped its Fermenta-
tion in the last Phase artificialy, and the
other coatinued normal Fermentation.

LIRFRIZEE L T OBFENRIED TEEROR ) & LTHRAAY. BNL B oREh 2 19 CEBEE LT & BT

CEEEET A0SR T A HIN TS . FoRRL

Table 3. The Change of Components in the Moromi that was fermented
the pre-saccharified Materials.

days after | direct sugar fermentable sugars dextrin
. - starch
Tome-Zoé | (as glucose) | glucose|maltose| total |as glucose aftermean glucsse
% (%) (%) (%Y hydrolysis (95) | poly. degree (%)
2 21.52 20.24 | 0.58 20.85 4.16 3.36 5.12
4 22.20 19.50 | 1.20 20.76 3.54 2.36 5.07
7 17.81 15.39 | 2.32 17.83 2.53 2.02 4.50
10 12.60 10.58 | 0.00 10.58 4.02 4.99 4.50
17 3.07 2.12 | 0.00 2.12 2.21 2.33 4.50

(d) maltose, dextrin REHMLAKANEEHHE « BUNCIBRE L2 1- LA BT BB ENIC maltose 2%

BinL < nNBEOBE Il OB rgET 5.

Z OBEFT/-IC maltose, dextrin 3TN LA

GENOLNEOBRLBE LT 20 2 S BEE O FICEEB 2170708 B2V 7-384 maltose. dextrin ®

Table 4
1, Addition of Maltose
Ad ‘ B
periods
0 hr 24 hr | 48hr 96 hr O hr 48hr | 96 hr
components -
direct sugar % . direct sugar - 6.402 | 6.576
= 6.476 6.996 7°157 7.157 b
(as glucose) glucose 4.423 | 5.780 | 6.032
glucose 7 5.242 6.209 ) 6.451 ) 6.552 maltose | 2.092 | 0.273| 0.258
r(l;altose %| 1.283 | 0.272 0.389 | 0.156 dextrin 0.848 | 1.803 1.068
extrin %
( as glucose ) 1.939 | 2.049| 1.685| 1.829 e ffll'“c"se 2.54 | 2.71 | 2.60
after hydrolysis poly. degree
mean glucose
poly. degree 3.42 3.40 3.35 3.63
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(B, BE) HEEETCRIERSORME (B2H) (245)
2. Addition of Dextrin (T AKEDA)
A) ' B)

O hr 24 hr 48hr | 96 hr 0 hr 48hr | 96 hr
direct sugar 5.657 | 5.859 | 5.938| 6.064 direct sugar - 5.891 | 6.008
glucose 4,927 | 5.166 | 5.481 | 5.654 glucose 4.423 | 5.300 | 5.489
maltose 0.365 | 0.00 0.00 0.00 maltose 0.625| 0.397 | 0.00
dextrin 2.844 | 3.003| 2.688| 2.515 dextrin 2.540 | 1.858| 2.081

mean glucose : mean glucose _
poly. degree 5.23 4.35 5.87 6.65 poly. degree 4.45 4.00

TGS % 7 S EUIBH OB O SR ST bR DB L 2 - HIIEE Chv i, BY L LERY Y o8
LZoRAFECE LTHEM LAHTET o0, ZTEDBEPICIEBREAPR T BR LM xR -OREEIN S
LHYEMHEE L, BEAOFEIBERECDH 5708 0 BREHERIES TH 0 BOEREIETLTH L. T
OHE% Table 4 IS,

Table 5. Analysis of Glucose {for BreWing) and Millet Jelley (Mizuamé)

direct sugar| fermentable sugars dextrin
sample | (as %;l;: ose) glucose|maltose| total |as glucose after |[mean glucose
(%) (%) (%) | hydrolysis (2s) | poly degree

A 64.111 52.209 | 10.235 | 62.983 19.028 2.88
4 B 64.860 51.769 | 12.050 | 61.453 15.854 2.35
§ c 66.352 55.469 | 9.355 | 65.316 18.730 2.98
RL) D 63.257 56.787 | 14.773 | 72.337 9.603 2.14
E* 43.474 27.214 | 16.835 | 44.049 32.624 ‘ 4,33
8 5 A 35.198 19.791 | 12.912 | 33.382 53.548 5.50
== B 46.254 26.134 | 18.205 | 45.245 39.732 3.95
= C** 34.258 8.151 | 30.592 | 40.353 37.727 4.24

* liquid glucose ** made by enzymic process.

EEROSPTEIRIECEER L SOMOGYI K» g_lucose, maltose, dixtrin SEEERRIC X Ok, BOSHT

FH A2 AT 5. 7 v(DOBEO L amylase BEEIT 1051100 CIEAOF % AL 12, |
_ & =

TR OB Y LTI 7 OKURC maltose 2355 ST S 2F TR K, FiAICEM L7z maltose 2 Fh &
2242 glucose FoO{WoEHb X5 HREOT\% (Table 4). MiLCHFOIIRANT alcohol 7ML Tl
B ks SIc b Bib s (Table 2, Fig. 2). ffiisic Table 1, Fig. 1I1Z5R LA RS HIRICEB OEIE L
7B CIIHNC maltose MO 2 BT 528 TORERCH I EHABEFERNELORDESD L2
HETCELE S HTHEH TS S, & CHMEREE L BN maltose 23¥4%:L, BT A FHREC JREEETSH S
WHSEERACS D0 SR NIBE I S3NTEHE I LS. alcohol BECERERFEWID alcohol LEFHEEES T D
maltase BT 53E PAN KEDZRSFiTh 5. FLTHOHOBBHMEIBD CBBA TS, HH
BB ERNCR Y Ui i 53000, = ORI 2 XBREH E LT PAN BRI B85
BES DR LADTH AL, HEEOREIT alcohol EoTh e Ry, MEBEE: L T3ED K RBEY
TS TV RS A EE NG O CTRIBHROPEREIRZEL L T 2. 2O alco-
hol BEGIX-RIRES, #5132 amylase 1A% EEEGHO Fic@ Y, BRENCIE amylase IS
LU A CBEE L OIS Ly TR LRI Fe 0T & e Sl XX B WEE S amylase 123K
BINZBHTBLCOIBMTLEDTH A5 . #EOTHEM, BESFOHMC Y v ToMBkEAI 8 S T iux
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(246) (W, BB HREBREHR R 2 #RSOME (B2 8
UERLB B TRERE 2 KERAC BU S B2 B Ml SRS 2 KBS AT s R O
TR OIRBEEN S WK TR O TAC BiTL, *0 BSEERIA T SRR ) R L\ fuUY alcohol 3@ L, alcohol
DEHRT X B EL EORMRTEDNIOB RHTIIESRINT 2 0 2 Bbhis, IWHEY K, I REOE
2R X b D HIC RSN T S ETERCERD STV B L LI AU [ OfEIC R S T Ry RS 10
I OLWTAE z_%,grc& o, WHAO 4 FEHEAS S - oRRBoOBENYRRA L OB X 5. ML
THAROERASEA L, Tho ORIy : B 5 BEPICEN I i maltose (37-XTH3 glucose
VR BDOTIEE S, —Ei dextrin 12/ % X bk, Siui glucose Mo LEESERBEDS HHERLT
VWBHNS e A 5. I maltose, dextrin ¥R L7:HE, maltose WITRMATL 0 A LIRS dextrin O3
ALV EETSFEE B3 T0RFETHTSH S, - O N maltose, dextrin OB 3 %
MR D0 RERE X 5, ULERENEEE, KEFED dextrin D‘E‘Aﬂft‘lﬁ‘fﬁﬂ)ﬁﬁi 3~5ThHb, L
maltose dHIEREEN TS (Tadle 5). 4;’15,’3‘” SRS RIS AN S EIR maltose (IHS L dex-
trin OFRSEBEDTHORSEEIOLNS,
& g
B R 0B RO BB ORISR L NS 5 L Bbh b 2, 3OWECHE BBV KEX
OIN X FER 2GR,
(1) BEPREBOBENFIL L%ﬁ@aﬁk«‘i‘é 5354 glucose (1IN L maltose §ZRRINF 523, alcohol
I X 0 ABEOC R RS X4 ERT glucose MR L maltose (3 AMEE OIS BT B,
(2) FAREAZ maltose 2ERMT X240 HILARICE; & glucose, dextrin IZ8BMLT 5.
() BAREC dextrin FRWTIUE glucose (3R L AR S EIA T 521 maltose OFFTL OMEFEIL
B v, ' '
(4) FARERIZ maltose, dextrin %% 7 ¥s,
dextrin Z % 72T OBERIFE L.
(6) BARBE EMEESI2RT L b L OFRIBMOER 2 B2, AT LIFMLERD %2 HIC dextrin
43 glucose ICBMET B2 D D L3 EL SR,
b LA AEBOBRL T I NI HEERR TR B X EFMK, %&ﬁ‘*ﬁlﬁb*"&’ﬂ%’) 12 Rk BF FERT &
THEL BROUEBITIONHRGER, KEEERTEREDHA-RICERT 3.
(BF274:118 3 HRREESFTICTHRD

e OGS » 3B 20 maltose Bi3BRR X v b, RS

x [

2) E&W FH : B4, 26, 583 (1952). 3) Whd, 2R

4) PAN, S,C, ANDERSON, A. A, and KOLACHOV, P: Ind.

5) M : BEER, 119, 187 (1934), uEls, 29, 38 (1934), 6) N : B
CHgAI27, 11, 143838)

1D B, #2H : A58 31, 189 (1953).
WgF, LA : AEE 30, 301, 305 (1952).
Eng. Chem 42, 1788 (1950),
&, 12, 23 (1934).

"Viemycin
HASKELL. T.H.,, et al.:

MAEE, ERNAEEEN RO N, HED S DIk CisHsi~ss

J. Am. Chem. Soc., NoOs 77 2 RERRICAHE T 5. BIREI{k 2 kAR %

74, 599 (1952)

Viomycin (319514 FINLAY Zifi{- BARTZ &2
%b ‘Streptomyces puniceus, S. florida ODRPFE
bRARBIAIFHUGHESERY R THETHH, 4
SREEE UTHER DTH 3

AT Viomycin QMR HMRLT 3.
ER L Viomycin i} basic polypeptide T#5Ri2wk

175 LREERERL, BBy X, Ty e=7, RE
BT s /B ERTA. 7 3 7B~~~ u=<
M7 A~ RO A Y RERIE & BT L-serine,
a,B8-diamino proplomc acid, basic amino acid

(lysine @ isonier), FHHD guamdmo compound
Ltz (B
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