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Some properties of amylolytic enzymes from selected microbial strains isolated
from Thailand were studied compare with the commercial enzymes (Termamyl and
AMG). The data showed that enzyme from Bacillus licheniformis and Bacil!ué subtilis
LK97 was alpha-amylase and enzyme from Aspergillus sp. LK88 and Aspergillus sp.
LK90 was glucoamylase. The activities of amylase enzymes from Bacillus and
Aspergillus were very low when compare with the commercial enzyme. Enzyme from
Bacillus spp. and the commercial Termamyl were optimal in a range of pH 5.5-6.0. The
optimum temperature of Termamyl and enzyme from both strains of Bacillus was 80 and
50°C, respectively. Ca”" was the activator of Termamyl, but no effected on Bacillus
enzymes. The enzymes from three sources were inhibited by EDTA, suggesting that
these enzymes are metalloenzyme. For some general properties of fungal enzymes, pH
optimum of Aspergillus enzymes and the commercial AMG were between 4.5-6.0. The
highest activity of Aspergillus enzymes and AMG was found at 50 and 60°C,
respectively. However, enzyme from both strains of Aspergillus Was stable in a wide pH
range (4.5-8.0). The activities of AMG and Aspergillus enzyme remained 90 and 10%,
respectively, when incubated enzymes at 50°C for 60 min. Enzymes from Aspergillus
hydrolyzed large molecule of polysaccharide such as corn starch and cassava starch,
whereas, the suitable substrates of AMG were small molecule (maltose and maltotriose).
Cassava starch digestion by commercial enzymes and selected microbial enzymes was
also studied. Pullulanase from selected bacterium was used for hydrolysis starch after
digest with enzyme from Bacillus and Aspergillus. Dextrose equivalent of cassava.
starch hydrolysis with Termamyl and AMG was 89% but 2.18% when using selected

microbial strains. The major product of cassava starch hydrolysis detected by HPLC

method was glucose.





