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Effect of Bacillus subtilis JAASB4 Extracellular

Enzyme Modification on Corn Flour Components
ZHOU Hong-Iu, LI Shu-rui, LI Da, WANG Jing-hui*
(Jilin Academy of A gricultural Sciences, Changchun 130033, China)

Abstract: In this study, composition changes of corn flour were measured pre and post the modification
of biological enzyme. After modified by enzyme, the crude fat, soluble solids, crude ash of corn meal in-
creased, while the true protein content of corn meal decreased significantly. The total amino acid content in-
creased by 26.46%, and the total starch and amylopectin starch content decreased significantly, meanwhile,
relative amylose content increased.
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