, Joumal of Anhui Agri. Sci. 2008, 36( 7) : 2640— 2641 | A48 &t

PYF

BarE 2 e e seanEt, AR (L :
351111; 3. N 266003)

361005; 2.

B2 AP RR B A BRI, RA T BRIk BRI & P PYF BT, 8l AR e A A i BRI SR B B R F RO s R G A
PYF A T A4 K /1 2R KA, 5 R A PYF & A16(F= B.79 Ak, R RARmE 2 45 485 PYF B F4F A /& PYF & A18%
HREZEEL (P> 0.06), 80 PYF AT R A2 7k 2 S8 T A6 KRG SHEK 5T

PYF ) F; 868 1 5l; Afib; B BALRT RRE A
Q814.9 A 0517- 6611(2008)07- (2640- 02

Influence of Different Enzyme Preparation on Premature Yeast Hocculation activity o PYF Factor from Malt
QIAN Sheng feng et al ( School of Life Science, Xiamen University, Xiamen, Fujian 361005)
Abstract  Through simuhting saccharification condition and adding different enzyme amownt, the hydrolysis abilities of 2 different kinds of erzyme prepa-
ration on PYF factor, which was extracted from malt by ethanol precipitation, were measwred and compared. The results showed that compared with the
PYF activiy value(F= 78 79) of control group, PYF activity value didd t change signifficantly (P> 0.05) after 2 kinds of enzyme wih differert adding
amounts acted with PYF factor, namely that PYF factor was a kind of polysaccharide with a higher nolecular weight and special structure and couldn’ t be

hydwlyzed by enzyme.
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