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Effect of Calcium Chloride on the Activity of

a—-Amylase from Aspergillus Oryzae -

Lu Dechang Lu Senru Guo Dianwen Ruo Qinghui Sun Jianguo

(Dept of Food Sci, Hangzhou Inst of Commerce)

Abstract

The addition of Calcium Chloride is generally recommended to achieve maximum heat stabi-

lity of the Enzyme, We have observed that the CaCl, can be used to increase greatly the activity

of a-Amylase from Aspergillus Oryzae, The Optimun Quantitative of the CaCl, follows as: 1.70

x10-3M.
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