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Changes in Endopeptidase Activity, Content of Hordein and
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Abstract: Two species barleys, Hordeum sp. Kenpi No. 8 and Hordeum sp. Harringto were used
to study changes in contents of hordein, free amino acids and endopeptidase activity during
germfnation. Results showed that the content of hordein in Kenpi 8 was higher than that of
Harrington, but decreased faster. The same tendency of free amino acids and endopeptidase
activity appeared in the two species barleys during germination. It implied that, compared with
Harrington, the procedures of hordein break down and transfer to transportable nitrogen in
Kenpi 8 was higher and faster during germination, and this maybe an important reason of Kenpi 8
has potential to make high-quailty malt.
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Fig.1 Changes in hordein content in barley seeds during

germination
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Fig. 2 Changes in free amino acids content in barley
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Fig.3 Changes in endopeptidase activity in barley seeds

during germination
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