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Study on kinetics of acid-resistant a—amylase
LIU Yong-le'” LI Zhong-hai' ,YU Jian’ , YANG Pei-hua'

(1.Green Food Institute of Central South University of Forestry & Technology, Changsha 410004 ,China;
2.Changsha University of Science and Technology , Changsha 410076, China )

Abstract: The kinetics of acid - resistant «—amylase fermentation process was studied. The mathematical kinetic
models describing the course of fermentation were established. The perimental data showed that the model could
describe acid- resistant a—amylase fermentation quite well. This will provide the theoretical foundation for the
further study and forecast of the fermentation process in future.
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K2 MRS AR R S SR E Y AR

S EH ] (h) B AR (/L) S FHAE R (¢/L) P4 A R (U/ml)
LR {H WEE LR {H WEE LH{H WEE
0 0.812 0.777 15.00 15.00
4 1.216 1.261 14.81 14.81
8 2.013 1.974 14.42 14.54
12 2971 2.941 13.90 14.13
16 4.047 4.111 13.30 13.66 0.044 0.241
20 5.368 5.347 12.52 12.99 0.579 0.582
24 6.451 6.478 11.85 12.19 1.256 1.061
28 7.400 7.387 11.02 11.39 2.245 1.664
32 8.118 8.041 10.45 10.66 2.983 2.378
36 8.406 8.478 9.87 10.09 3.900 3.189
40 8.756 8.754 9.45 9.60 4.690 4.042
44 8.961 8.923 9.00 9.15 5.494 4.934
48 8.993 9.024 8.50 8.72 6.576 5.858
52 9.078 9.084 8.11 8.29 7.508 6.789
56 9.131 9.119 7.78 7.89 8.357 7.729
60 9.220 9.140 7.40 7.51 9.257 8.674
64 9.178 9.152 7.00 7.11 10.290 9.631
68 9.134 9.158 6.56 6.73 11.223 10.589
72 9.127 9.163 6.20 6.36 12.213 11.540
76 9.118 9.165 5.82 5.99 13.044 12.490
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