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Fig: 1 Inactivation of a-amylase
under high pressure .
0.1 M Phosphate buffer pH 6. 9
Temperature 30°C
Pressing duration ; 5min.
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Fig. 2 Inactivation of Trypsin and

Chymotrypsin pH 7.7V50 M

Phosphate buffer
Temperature 25°C
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Fig. 3 Influences of pressure on the
rates of inactivation of prot-

einase in
0.05 M phosphate buffer
pH 7.6
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Fig. 4 Influences of pressure on the

rates of inactivation of B-am-
ylase (barley). in

0.2 M

acetate buffer (pH 4. 8)
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