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Abstract

The acid protease was isolated from the culture broth of the Penicillum sp. grown in the
wheat bran media. “The crude purification of this enzyme was carried out by extraction with
distilled water and precipitated with saturated ammonium sulfate.” The activity of this enzyme
was found to be very strong by Folin’s colorimetric method. The results were as follows.

1. The optimum pH of the enzyme activity was at 3. 0 and its optimum temperature was 50°C.

2. Although the enzyme activity to hydrolyze casein was maximal at 50°C, its activity
decreased rapidly by about 509, treated at 50°C for 30 min. When treated at 40°C for 60
min, the enzyme activity decreased to 75% of original value and did not decrease any more.

3. The enzyme was stable at pH 2.0 to 6.0.
4. This enzyme activity was not effected by metal ions; Cd**, Zn**, Co**, Hg*",
Pb*+, Mg**, Li*, Cu**, Ba™, Ag®, Al***, Ca®™, Fe*, and Fe**".

N
Mn*",

5. Also, it was not effected by treatemnt of EDTA.
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Fig. 2 Effect of Temperature on the Proteolytic
Activtty of Acid Protease.
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Table 1 Effect of metal ions(107°M conc. }

ion ‘ metal i S ‘ C, C,
Ca*tt | CaCl, 1 398*{ 1.402 . 2588
Zn** | ZnSO,TH,0 1,268 1.284 . 2381
Cot* | (CH,CO00),Co L 209‘r 1. 260 . 6261
Hg** | HgCl 1.143 1.149 .2292
Mn** | MnCl, - 4H;0 8697, . 8665 - 2020
PL** | PbAc, . .8212 .8135 . 1361
Mg+t \ MgSO, - 7H,0 | .8827 .8539 .1279
Li* Li,SO, | . 7447) .7959' . 1226
Cu** | CuSO,-5H,0 1041 1.041 .1675
Ba** | BaCl, ‘ - 8539) .8543[‘ L1129
Ag* AgNO, | .8297) .8339 .1124
Al | AL(SO,), - 18H,0 | .8477, .8508] . 1169
Cd** | 3CdSO, -8H,0 | .8861l .8386 . 1129
Fe**+ | FeSO, . 8928 . 8861 . 0706
Fe*** | FeCl, | .8861} . 8670| - 0630
Fe'*+ \ 85391 . 8361 - 6706
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