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Comparison Research on Main Enzymes Activity during
Wheat Germination and Barley Germination

WANG Zhi-mei', DOU Shao-hua* ,GUO Ji-giang' and ZHAO Chang-xin'
(1.College of Biology and Food Technology, Dalian Polytechnic University, Da'lian, Liaoning 116034;
2.College of Biological Engineering, Dalian University, Da'lian, Liaoning 116622, China)

Abstract The dynamic change of the activity of main enzymes including a—amylase, B—amylase, phytase, peroxidase and polyphenol oxidase
during the germination of wheat and barley were studied and compared.The results showed during the germination of whatever wheat and barley,
the activity change of main enzymes presented high consistency (enzyme activity kept increasing 4 d before the germination and then declined
subsequently).
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