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Abstract

Some properties of malic enzyme (EC 1.1.1.40) prepared from malate-decomposition yeast, Schizosac-

charomyces japonicus var. japonicus St-3 were investigated.

The activity of malic enzyme was maximum when it was cultured for 24 hours. The optimum conditions

for the enzyme reaction were pH 10.0 and temperature of 25°C. The crude enzyme was very stable at the

range of pH 7.0-8.4, and almost 50 percent of enzyme activity was lost by heating at 60°C for 10 minutes. The
malic enzyme activity was enhanced by the addition of Mn ™" . But the enzyme activity was not affected by
the addition of organic acids, amino acids and ethanol, respectively.
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Fig. 8. Arrhenius plot of malic enzyme activity

Table 1. Effect of metal ion on malic enzyme

activity

Metal ion{10mM) Relative activity (%)

Control 100
Mn?** 124
Ba®* 80
Ca®" 53
Mg?* 22
Hg** 11
Zn'* 6
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Table 2. Effect of organic acid on malic enzyme

activity

Organic acid (0.2mM ) Relative activity (%)

Control 100
Oxaloacetate 94
Pyruvate 91
Succinate 98
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a-Ketoglutarate 85
Fumarate 110
Citrate 94
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