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High Active Glucoamylases

Usage

Packing & Storage

1. Non-toxic plastic drum packaging: 25kg/drum, other kind of 

packaging is available also.

2. It contains organic and biological materials, light and heat will 

cause enzyme inactivation. Therefore, transportation and 

storage should avoid strong light, high temperature and rain; 

Stored in clean, cool and dry warehouse.

3. If precipitation appears, the effect keeps the same after 

churning well.

Connection to Nature

Glucoamylases hydrolyze 1.4-alpha-D-glycosidic bond from non-reducing end of starch successively to 

produce glucose. It can hydrolyze 1.6-alpha-D-glucosidic bond and convert it to glucose slowly also.

It can be used in the production of oligosaccharides and various kinds of glucose. All industries which 

hydrolyze starch, dextrin, oligosaccharide by enzymes can use it.

1. Alcohol industry: Cool the cooked raw material to 60℃, 

adjust pH to 4.0-4.5, add glucoamylases with dosage of 80-200 

unit per gram of raw materials, preserve heat for 30-60 minutes, 

cool down, then ferment.

2. Starch sugar industry: After liquefying raw material, adjust pH 

value to 4.0-4.5, cool to 60℃, add glucoamylases, dosage: 100-

300 unit per gram of raw materials, preserve heat and 

saccharify.

3. Beer industry: Adding glucoamylases during the 

saccharification or before the fermentation in light beer 

production, can boost fermentation degree, dosage: 0.2-0.5 L/T 

(100 000 units preparation) , namely 20-50 unit per gram of raw 

materials.

4. Other industries: In monosodium glutamate, antibiotics, citric 

acid and other industry, liquefy starch and cool it to 60℃, adjust 

pH 4.0-4.5, add glucoamylases with reference dosage 100-300 

unit per gram of raw materials.

Specification

Production standard

GB/T8276

Appearance

Enzymatic activity, u/ml (u/g)

Brown to deep
 brown liquid

Light gray or pale
yellow powder
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Item Liquid formPowder form

Water % ≤

Apparent density (g/ml)

Fineness (40mesh)  %≥

Lead  ≤ 

Total bacterial count  /g(ml)≤

Coliform/(CFU/g(ml))≤

 Escherichia coli /g(ml)≤

 Salmonella

1.20

5
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