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malt on organoleptic and rheological properties of mash and beer. 2nd European symposium on enzymes in
grain processing, 8-10 December 1999, Helsinki. Poster. VTT Symp., (2000), 207, 247-250. Abstract :
Polyphenoloxidase (PPO), peroxidase (POD), catalase (CAT), and lipoxygenase (Lox) activity levels present in
native barleys, green and kilned malts were compared. Implication of PPO on the final coloration of mash and
formation of beer haze seemed to be negligible. POD was involved in oxidative polymerization of phenolic
substrates resulting in increased wort color and turbidity, acted defavorably on flavor quality and stability with
formation of beer haze, and implicated in lautering and filterability of mash and beer. Action of Lox 1 at the 1st
steps of malting was predominant for organoleptic quality (staling) of beer and Lox was involved possibly in
altering filterability capacity of wort. Antioxidative capacity of CAT during malting and at the beginning of the
brewing process was supposed to be involved, but its action depended on endogenous level of H,0O,,.
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characterization of Aspergillus niger sulfhydryl oxidase. 2nd European symposium on enzymes in grain
processing, 8-10 December 1999, Helsinki. Poster. VTT Symp., (2000), 207, 273-276. Abstract : Many
oxidoreductases act on small thiols - e.g., glutathione-dehydroascorbate oxidoreductase (DHA-Red) or
sulfhydryl oxidase. The aim of this work is to develop a purification procedure of Aspergillus niger sulfhydryl
oxidase and then examine some of its kinetic properties in order to compare it with the wheat flour DHA-Red.
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by purified wheat germ peroxidase coupled with different glucose oxidases. 2nd European symposium on
enzymes in grain processing, 8-10 December 1999, Helsinki. Poster. (2000) , VTT Symp., 207, 251-255.
Abstract : Activation was compared of purified wheat germ peroxidase (POD) by hexose oxidase (HOX) from
Chondrus crispus and Glucose oxydase (GOX) from Aspergillus niger by following ferulic acid oxidation.
Ferulic acid oxidation. was slightly faster with the HOX-POD association as compared to the GOX-POD
association. HOX activated the ferulic oxidation by wheat POD more efficiently than GOX when initial Glucose
concentration. was lowered. HOX-POD association. oxidized ferulic acid faster than GOX-POD association. O,,
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consumption slowed down more rapidly with GOX than with HOX if the initial rate was equivalent for both
enzymes. The affinity for O, was assumed to be higher for HOX than for GOX. HOX was more effective to

increase dough strength and bread volume than GOX used in the same dosage.
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technological effects. Results indicated that exogenous lipases increase the dough elasticity and decrease the
extensibility. If a slight increase of the elasticity allows to improve the dough handling properties, an excess of
elasticity degrades these properties. Also, exogenous lipases modify the bread volumes, and an optimal
concentration was observed which allows to increase the bread volume. This optimal concentration may vary
according to the wheat properties and the breadmaking process. Findings also indicated that the biochemical
changes induced by exogenous lipases follow a kinetic which varies according to the enzyme concentration.
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redox phenomena during dough mixing; the effects of lipoxygenase in breadmaking; the effects of other
oxidoreducing enzymes such as peroxidase, catalase, polyphenoloxidase, ascorbic acid oxidase,
dehydroascorbate reductase, protein disulfide isomerase, and glucose and sulfhydryl oxidases; and the
interrelationships between lipoxygenase and other oxidoreducing enzymes.
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malting. Abstract : Catalasic (CAT) and peroxidasic (POD) activities were measured on 9 varieties of spring and
winter barley during malting and kilning, by polarography (for CAT) or by spectrophotometry with ferulic acid or
guaiacol as substrates (for POD). Germination strongly increases CAT activity (14-38 times) but scarcely affects
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