Glucoamylase

Catalogue No. GLUC-70-6881

ORIGIN
Rhizopus sp.
SPECIFICATIONS
APPEAIANCE . o v ot White Lyophilised Powder
ACHVITY . >30 U/my powder at 40°C
CHARACTERISTICS
Molecular Weight . ... ~70kDa
Kn values:
O MAOSE. . o 1T + 1.1x104M
O MAltOITIOSE . . . 3.6 + 0.51x104M
O Maltotetraose. . ... o 2.5 + 0.33x10“M
O MAOPENTAOSE. . . ot 1.6 + 0.02x104M
Optimum PH (Fig. 1) . . .. 45-50
Optimum temperature (Fig. 2). . .. ... e e 60°C
PH stability (FiIg. 3) . . . .. 4.0 - 8.5 (25°C, 20hr)
Thermal stability (Fig. 4) . ... ... . Below 45°C (pH 5.5, 10 min.)
Substrate specificity .. ... o oL Hydrolyses soluble starch amylopectin, glycogen,
o- or B- limit dextrin, amylose, maltooligosaccharides and panose
Lyophilised stability. . . ... o 1 year at -20°C
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PH TEMPERATURE (°C)

(40°C, 15 min reaction in 50 mM buffer solution: pH 2.0, sodium (15 min reaction in 50 mM acetate buffer, pH 4.5)
acetate-HCI; pH 3.0-6.0, acetate; pH 6.0-8.0, phosphate)
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FIG.3 pH Stability
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TEMPERATURE (°C)

(25°C, 20 hrs treatment with 50mM buffer solution: pH 3.0-6.0 (10 min treatment with 50 mM acetate buffer, pH 5.5)
acetate; pH 6.0-9.0, phosphate; pH 9.0-11.0, borate)

ASSAY PRINCIPLE

Glucoamylase catalyses the followiny reaction:

Starch + nH,O Glucoamylase » N Glucose + Dextrin

The formation of ylucose is measured as a reducing suygar by the modified Fehling—-Lehmann-
School Method.

UNIT DEFINITION

One unit causes the formation of tfen milligrams of glucose in 30 minutes at 40°C under standard
assay method conditions.

(See Analytical Method for full details)
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