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PAN Li-jun, YU Yun, ZHENG Zhi, JIANG Shao-tong
(School of Biotechnology & Food Engineering, Hefei University of Technology, Hefei 230009, China)

Abstract: Lactate Dehydrogenase (LDH) isakey enzymewhich catalyzes the formation of lacticacid frompyruvicacidduring
the fermentation withRhizopus oryzae. In this study, the crude LDH extract were obtained frommycel ium of Rhizopus oryzae
As3.819and itspropertieswere studied. The results show that LDHextract has optimum reaction pHof 7.4 and optimum catalysis
temperature of 30—~50"C . Mg and Ca* increase the activity of LDH, but K" and Zr?* reduce its activity. The K: constants based
on the substrates of NADH and pyruvate are 7.22 X 10-*mol/L and 1.24 < 10-*mol/L respectively.
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Study on Testing Procedure of Rapid Visco Analyser for Sweet

Potato Starch

HUANG Hua-hong!-2, LU Guo-quan*, SHU Qing-yao!, ZHU yu-qiu?
(1.College of Agriculture & Biotechnology,Zhej iang University,Hangzhou 310029, China 2.Zhejiang Forestry

College,Linan 311300, China)

Abstract Three sweet potato starches and three sweet potato flours were assayed to a number of different RVA profiles.

Significantdifference inviscositieswasobservedwithdifferentRVAoperatingconditions. Themost important factorscausing
thesevariationswere theheating rate, theholding timeat 95, the final holding timeand theshear thinning. Inaddition, thepeak

viscositieswere keptathigh level when initial holding timewas zero or one minute. Otherwise the maximum peak viscositywas

shown wi'th heating for 4min or 6min. The cooling time and the final temperature were important factors affecting the final

viscosity, but the desired conditions for themwere dependent on attributes of instrument. Aproposal for RVA procedure of
sweet potato samples is: tohold at least Iminat 50, to heat to 957 for 4min, tohold at 95C for 5.5min, to cool to 50°C for

4min, and to hold at 507C for 4min.
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