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Research on Changes of Sugar Content in Sweet
Sorghum Stalks under Dry Condition

YAN Hong-dong,JIAO Shao-jie, WANG Li-ming.,JIANG Yan-xi,SU De-feng,.SUN Guang-quan
(Crop Breeding Institute of Heilongjiang Academy of Agricultural Sciences, Harbin, Hei-

longjiang 150086)

Abstract ; Taking 12 sweet sorghum as experiment materials, dry and store up under natural conditions, the sug-

ar content in stem of newly harvest, the semi-dry state and the all-dry state were measured respectively with

chemical methods to identify the change of sugar content in different stage. The results showed that the amount

of sugar which could be used in sweet sorghum stalks reduced with water reduction. When it came to semi-dry

stage or all-dry stage,the sugar amount became merely about 40% of that in newly harvest ones. The sugar

content decreased rapidly from the harvest time to semi-dry stage, while the decrease turned slowly from the

semi-dry stage to all-dry stage,the sugar contents in the three stages were significant difference.
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EER AR G400 pL JIRYIE WO 200 pL
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Studies on Related Properties of Glutamate Decarboxylase

from Pediococcus Acidilactici

HOU Yuan-ce' ,LI Xiu-liang' , HE Qiang’
(1. Life Science College of Heilongjiang University, Harbin, Heilongjiang 150080; 2. Maize

Research Institute of Heilongjiang Academy of Agricultural Sciences, Harbin, Heilongjiang

150086)

Abstract; This article researched on the property of glutamate decarboxylase, colorimetric method was used to

measure the activity of GAD. The result showed that when the concentration of L-MSG was 100 mmol-L",

GAD had the highest activity, the concentration of GAD was 3. 16 % , the optimal temperature was about 37 C,

the optimal pH was 5.when the addition amount of PLP was 0. ImolsL"',GAD had the highest activity. Mg”"

and Mn®" increased the enzyme activity by 10% ,KCI,EDTA had decreased the enzyme activity,and KI, Ag®",
SDS and CH; COOH could decrease more seriously. The michaelis constant of GAD was Km=0. 365 8 mmol+L",

Vmax was 3. 03 pmol-L".

Key words: glutamicacid decarboxylase(GAD) ; y-aminobutyric acid; Lactococcus lactis;enzyme character
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