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Detection of amylase activity in xanthan gum
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ABSTRACT: Objective To establish a method for the determination of amylase activity in xanthan gum based on
the basic principle that starch turns blue with iodine, prevent the product deterioration caused by the introduction of
amylase when xanthan gum is used in oyster sauce production, and reduce the economic loss of production
enterprises. Methods Taking 5 problem xanthan gum as the research object, the amylase activity and viscosity of
xanthan gum and oyster sauce produced by it were detected by a new method, and whether amylase was contained
was judged according to the change of color and viscosity. Results The results showed all samples contained
amylase, through high temperature treatment, amylase activity of 2 test samples was attenuated or destroyed, but
other 3 test samples were not; when xanthan gum was processed into oyster sauce, the amylase only was detected in
1 test sample, other 4 test samples not, but the viscosity of 2 test samples was reduced after keeping at 60 °C for
10 days. These may be associated with the activity and content of amylase and influence of ingredients. Conclusion
A rapid method for the determination of amylase in xanthan gum has been established. The method is simple and easy
to operate for the preliminary inspection of xanthan gum raw materials by manufacturers, however, the mechanism of
xanthan gum in oyster sauce needs to be further studied.
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NaCl, KCI, NaHCO;, Ji7/K CaCl,. K,Cr,07, KI(4®
Mrag, 1M ), L s, e AR A A 1
HIRATED, HEH o pral, RKE 0 b 250 a RA
Al)o
1.2 NES5EE
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NDJ-2 Bkt N T (ARS8 T R B L i s A BR A F) o
1.3 i FIE S
1.3.1 3%EHisik
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3 min, #RJ5 FE KR I 8% B 2E 45

132 %34k
BEE A: & FRit 4.50 g NaCl, 4.20 g KCI, 1.00 g

NaHCO; Fl 1.208 g Ji/K CaCly, IE FZEIEA R, €8 E
200 mL, J] 500 mL =fAfi%esT, 120 °CK A 40 min .

B B: FREX 1.5 g KoCrO, IR TZEMIK R IR E AR
100 mL, JH 250 mL =ffJf%E4F, 120 °CK A 40 min £ .

MW R 10 mL B9 AGWATHRS)A 1 mL
W B A F 239 mL & KM ZR IR b, AR M
133 ZTHATE

FREL 2.00 g FEBIMA KB =AHRN, BB
20 mL ZE R 0.1 mL 3%VER R, 25,

1.3.4 WA 49 6 &

FREX 0.10 g M FE 5 F1 2.00 g 3 288 A K 3 1Y =
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AU FREANERE ., RIBSEREHARRHERHE, %
141 PR ki vE By i, Horp 1.3.2 PR A B
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FRLE )" I A T A 16 i G oy Bl s Ty 58 DL
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Table 1 Detection results of amylase activity in xanthan gum and oyster sauce

TrE— FE Jr%m
R ST RaE RN ST RaE SRR (STt
K 17 PR K 17 4 I 1 4
5 2* BH AL 2 BH g 2* B
I 3¢ BH T 3 BH e 3* B
BRI 47 PR R 47 B ETH 47 B
HEEE 5" PR HREE 5" PR YEH 5* B
B 67 B HEK 6" A B 6" B
TE: 6 FE A ST HERE BHPEFCSRAS VR, BIPEACERAAS Ve R .
F2 EHNFTEERNER
Table 2 Detection results of viscosity in oyster sauce
B2 BRGRI ) B GRAS ( B) FHRJE /(mPa-s) PR A BRI ) FEACREGRES)  FHE/(mPas)
I 1 ek, FiHH 4553 SE 17 ek, FiHH 4224
I3 2 e, R 4859 e 2 ek, FidH 306
I3 3 WA 218.9 IE i 3 TS 219
I 4 P, FHH 4925 IE T 47 P, FH 3655
I 5" P, FH 4640 EH 5 P, FH 306
e 6" e[ IA, FiHH 4640 i 6" e[ IA, FiHH 4384
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