(®)
2013 2015

Analysis of the behavior of enzyme in the barley during cooking with rice.

TSUYUKUBO, MIKA
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The localization and functions of the starch degrading enzymes in the barley
have been unknown. In this study, 1 investigated the localization of barley B -amylase when barley and
rice were soaked in water and heated together 60 . In the rice grains, the amount of barley B -amylase
was highest when water temperature 40 . By immunofluorescence microscopy analysis, | observed barley
B -amylase specific signals mainly at the margins of rice grains. These data clearly showed that a part
of barley [ -amylase was translocated from barley grains into rice grains through cooking water.
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