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ALPHA-AMYLASE USED-UNITS

857 Comparison of adsorption and digestion as obtained from the action of in-
creasing concentrations of pancreatic, malt, B. subtilis and A. oryzae a-amylases
on 363mg samples of maize starch. Adsorption at 10 min, digestion after 20 hr.
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#1158 Comparison in Hydrolysis of Amylaceous
Materials by Fraction I (Part I) with that by
Fraction II (Part II).

Hydrolysis curve in both figures :

Curve 1 ; on soluble starch.
Curve 2 ; on glutinous rice starch.
Curve 3 ; on $-LD (glycogen).

The reaction mixture contained 10.0mg of
substrate, 2.6 units of saccharogenic amylase
fraction I(Part I) or 1.6 units of saccharogenic
amylase fraction II (Part II) ; volume 20 ml.
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