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BIOLOGICAL ACTIVITY:
 α-Amylase is a hydrolase enzyme that catalyses the hydrolysis of internal α-1, 4-glycosidic linkages in starch to yield products like 
glucose and maltose. In Vitro: α-Amylase is produced by several bacteria, fungi and genetically modified species of microbes. α-
Amylase is a calcium metalloenzyme i.e. it depends on the presence of a metal co factor for its activity. α-Amylase has become an 
enzyme of crucial importance due to its starch hydrolysis activity and the activities that can be carried out owing to the hydrolysis. 
One such activity is the production of glucose and fructose syrup from starch. α-Amylase catalyses the first step in this process. 
Previously, starch was hydrolyzed into glucose by acid hydrolysis. α-Amylase can be isolated from plants, animals or microorganisms. 
The enzyme has been isolated from barley and rice plants. It has been found that cassava mash waste water is a source of α-Amylase 
which is active in wide range of pH and temperature[1].
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CAIndexNames:
 α-Amylase

SMILES:
 [a-Amylase]
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Product Name: α-Amylase
Cat. No.: CS-7816
CAS No.: 9000-90-2
Molecular Formula: N/A
Molecular Weight: N/A
Target: Others
Pathway: Others

Solubility: DMSO : < 1 mg/mL (insoluble or slightly soluble); H2O : < 0.1 
mg/mL (insoluble)

Caution: Product has not been fully validated for medical applications. For research use only.
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