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Effects of Phytic Acid on Activity of Glucoamylase in Aspergillus flavus

1.Food Science College of Yangzhou University

Abstract

were determined at different cultivated times and in different adding types.

coamylase were studied.

added into medium.

Different concentrations of phytic acid PA  were added to Aspergillus flavus 02-6-58 medium

The results were follows

It's optimum concentration was 0.20 %~0.25 %
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it's activity of glucoamylase
The effects of PA on Aspergillus flavus's activity of glu-
1 Aspergillus flavus's activity of glucoamylase had risen obviously after PA were

which could improve 44.32 %. 2 By adding PA  the activity of

glucoamylase raised higher in bran more than in three continuous cultivation medium. 3 Compared Aspergillus flavus growth curve and

producing enzyme curve with no adding PA
peak of enzyme is ahead of control.
Phytic Acid PA

Key words Aspergillus flavus

it's exponential phase advanced 3~4 hour and balanced growth phase prolonged

so the

activity of glucoamylase

Phytic Acid PA B pH5.5 108 C 15 min
18 %~88 %" =70 %
23 1.2 250 ml
67 =1:1.2 121 C 40 min 30 C
30 C 18h 36~40 h
1.3 0.1 M pH4.6
50 ml 30C 1h 15 min
3000 r/min 20 min
B9 1.4 [10]
1.5 300 ml 30 ml
0.5 ml 30 C
100~105 C
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1.1 Aspergillus flavus 02-6-58
1
121 °C 20 min 1 0.10 %~0.25 %
5 % 1 % 0.5 %
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