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Abstract : Heat-resisting o -amylase is a critical enzyme for producing maltose. Enzyme properties of two species of heat-
resisting c-amylases were studied. The results were as follows: the heat-resisting ability for two species of enzymes was different,

and there was an evident difference in enzyme activity. The optimum pH was 7.0, and the acid-resisting ability was poor. The
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activity of two kinds of enzymes could be enhanced when the concentration of Ca* was 7~9mmol/L in the enzyme solution.
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Study on the Scavenging of ROS and Anti-lipid Peroxidation by Chlorogenic Acid

HU Zong-fu, YU Wen-li, ZHAO Ya-ping*

(School of Chemistry and Chemical Engineering, Shanghai Jiao Tong University, Shanghai

Abstract : The scavenging ability on ROS{Reactive Oxygen Speciesy— Oz °,

200240, China)

* OH and H:O: and anti-lipid peroxidation of

chlorogenic acid was evaluated by means of chemiluminescence system. The results show that the scavenging ability varies with

the concentration of chlorogenic acid and the type of reactive oxygen species. High concentration of chlorogenic acid has significant

scavenging effects, while very low concentration has less effect, even has prooxidative actions towards Oz * and * OH. The

anti-lipid peroxidation of chlorogenic acid is also obvious and is related with the concentration of chlorogenic acid.
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