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Effects of Condiments upon Enzyme Activity (1)

—Effects of Condiments upon Proteinsse Activity of Pancreatin—

Myung Jah, Suh

Teacher’s College, Pusan National University.

=Abstract=

To determine the effects of condiments upon Proteinase Activity, condiments such as welsh
onion, garlic, ginger, black pepper, red pepper, mi-won (glutamic acid natrium), sugar, mustard
and horse-radish were ground by a homogenizer, and each of them was dosed by 0%, 1%, 5%
and 10% into Pancreatin Solution of 0.2% for storage at the temperature of 15 degrees Cels.

The Enzyme Solution thus obtained then was measured at a certain interval of time by the
Fuld Gross Method, and the following results were obtained.

1) The condiments that kept Proteinase Action of Pancreatin checked below 75% were mus-
tard, horse-radish, red pepper and welsh onion. The control power of welsh onion, in particular,
became stronger as storage time became longer.

2) The condiments that kept Proteinase Action of Pancreatin checked below 50% were sugar,
black pepper and ginger.

3) Mi-won and garlic showed a strong checking power over Proteinase Action at an early stage
of storage, but as time passed, their control power gradually diminished to naught.

In short, it may be concluded that all of the condiments used in this experiment demonstrated

their checking power over Proteinase Action.
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Table.1. Scientific Names of Condiments

o % T %
s} Allium fistulosm Linne
. Allium Scrodoprasm var. Viniparum
o Regel
A7 Zingiber officinale Ro, SC.
& & Piper Nigrum Linne(Piperaqeae)
2 = Capsicum annum var. acuminatum
T Fingerhuth
w3 o]| Wasabia japonica Matsumura
A =+ Brassica juncea Cosson(Cruciferae)
A B Sucrosum Purum
a9 Glutamic acid mono Na Ej

b) & %

Pancreatin (Wako Pure Chemical Industries,

LTD.)
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Table.2.- Value of Proteimase Activity of Each
Sample while in Storage.

. Date
y 1
Name

Welsh | 1 |32|32|s2{s2]16] 16 | 16
32[32|82|16]|16| 16 | 16

Onion
10 {3232(32|16] 16 8 8
1 8132132{64164] 64 | 64
Ginger 5 81321326464 64 64

10 8 (321323264 64 64

16323232 64 64 [128
Garlic 5 161321323264 64 | 128
10 |16 |32|32]32|64| 64 | 128

Black | 1 |16)s2|s2|32|32) 52 | 64
16 (16 |16 |16 |16 | 32 | 32
10 |16|16(16|16|16| 16 | 16

Pepper

Red 1 |32|32|s2)64]64] 64 | 64
32 |32]32)32 32| 32 | 32
10 |32|32[32|32|32| 32 | 32

Pepper!

1 [32]32}64|64]|64; 128128
Mi-Won, 5 |32(32]64|64(|64] 128|128
10 (321321646464 128128

1 32 64|64 |64|64] 64 64
Sugar 5 32|64 64|64 64 64 | 64
10 | 32|64 646464 64 64

811616 |32)32]| 32 32

Horse

Radish 5 4 116116 |16 16 16 16
10 — 16116 |16 | 16 16 16
1 4 | 4 81616 16 16

Mustard] 5 —1—]14]|4]4 4 4

10 |— | —|212(2)] 4 | 4
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Fig. 1. Value of Proteinase Activity obtained from
Pancreatin  solution of 0.29% dosed by
welsh onion.
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Fig. 2. Value of Proteinase Activity obtained from
Pancreatin  solution of 0.2% dosed by
ginger.
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Fig. 3. Value of Proteinase Activity obtained from
Pancreatin solution of 0.2% dosed by
garlic.
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Fig.4. Value of Proteinase Activity obtained
from Pancreatin solution of 0.29% dosed
by Red pepper.
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Fig.5. Value of Proteinase Activity obtained
from Pancreatin solution of 0.2% dosed
by black pepper
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Fig.6. Value of Proteinase Activity obtained from
Pancreatin solution of 0.2% dosed by
Mi-won.
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Fig. 7. Value of Proteinase Activity obtained from
Pancreatin solution of 0.29% dosed by
Sugar
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Fig.8. Value of Proteinase Activity obtained
from Pancreatin solution of 0.2% dosed
by horse-radish.
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Fig.9. Value of Proteinase Activity obtained

from Pancreatin solution of 0.29% dosed
by Mustard.
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