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Summary

The alkaline protease was isolated from the culture material of monascus sp. on wheat
bran culture. The crude purification of this enzyme was extracted with distilled water
and precipitated with ammonium sulfate of 0.5 saturation. And, the activity of this
enzyme was determind very strongly by folin’s colorimetric method.

The optimal pH of this enzyme was ranging from pH 10 to 12 and the optimal
temperature was 50°C. The pH stability was ranging from pH 5 to 12 and the enzyme
activity was not inactivated by heat treatment in lower temperature than 40°C. The
enzyme was protected from heat denature by the treatment of Pb*, Ba*, Co*, Zn*, and
Cu*, but was inactivated with Hg*, Fe" strongly. Moreover, one of these metal ions, the
cupper ion, has a strong protective activity on enzyme heat denature. And, it was not

effected by treatment of EDTA.
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Table 1. Effect of Metal ions

Inhibiting reaction ‘Hg* Fett

Protecting reaction ‘Pb*+ Ba* CO* Zn* Cu*

None effect {Mg++ Ni* Ca* Li* Mn*
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Fig. 7-1. Effect of Cu* on enzyme activity
(Preincubated at 50°C)
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Fig. 7-3. Effect of Cu" on enzyme activity
(Preincubated at 50°C)
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Fig. 9. Effect of E.D.T.A. on enzyme reaction
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Fig. 8-3. Effect of Cu® on enzyme activity
(Preincubated at 60°C)
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