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Crystallization of a-amylase and protease of Asp. oryzae
from Column Chromatography (III)

——Crystallization and Chemical Properties of a-Amylase
of Aspergillus oryzae S.H.W. 131——

SUH, Hang Won

(Section of Enzyme Product, Pacific Chemical Industrial Co.)

ABSTRACT

The enzyme was produced by Asp. oryzae SHW 131. The enzymatic properties of a-amylase

are following:

1) Crystallization of a-amylase is formed of longish square.
2) The range of stable pH is 5~10 and optimum pH is 5.5,

3) It is very unstable enzyme about EDTA and protection by Ca*t

vated at 50°C about temperature.

ion and best acti-

4) Asp. oryzae SHW 131 produced a-amylase with acid-protease, neutral-protease and

tepid-alkalin-protease.
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Fig. 3. Activities relating to pH changes.
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Fig. 4. Stabilities relating to pH changes
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