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Study on Peroxidase Changes during Malting and Mashing

LIU Jun LU Jian and GU Guo—xian
Bioengineering College of Jiang'nan University Wuxi Jiangsu 214036 China

Abstract  Peroxidase changes during barley  two kinds of “Ganpi No.3” barley of different protein contents
preparation including barley steeping germination and boiling and mashing were studied by Sigma method. Be-
sides  the effects of different boiling techniques on peroxidase activity and the essential properties of peroxidase
were also studied. The study results suggested that the peroxidase activity increased one time than before after bar-
ley steeping and 4~5 times than before after germination  the prolong of 45~65 °C stage could effectively reduce
peroxidase activity — and after 20 h maintenance  peroxidase activity of the two kinds of malt were 682 u/g and
761u/g respectively. The optimal action conditions for peroxidase in malt were pH as 6.0 and temperature at 20 °C.
Tran. by YUE Yang
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