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Abstract

Extracellular protein produced by Bacilius sp. T,-3 was characterized for its patterns of
sodiumh dodecy] sulfate polyacrylamide gel electrophoresis (SDS-PAGE) and sephadex G-100
filtration, spectrum of maximum absorption, composition of amino acid and solubility to
solvents. The extracellular protein was composed of two kinds of protein which was little
difference in molecular weight about 49,000. Maximum absorbance of the extracellular pro-
tein was showed at 230nm and main amino acids of the extracellular protein were aspar-
tic acid, glutamic acid and alanine. Solubility of the extracellular protein was 55.8% in

M0 and 28.49% in 0.49 NaOH.
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Fig. 1. SDS-PAGE electrophoretogram of the
protein produced by Bacillus sp. T3
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Fig. 2. Sephadex G-100 filtration chromatogram
of the protein prodeced by Bacillus sp. T,-3
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Fig. 3. Determination of molecular weight of
the protein produced by Bacillus sp. T5-3
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200, 000

A : Cytochrom C 12,400
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C : Albumine, bovin serum 66, 000
D : Alcohol dehydrogenase 150, 000
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Fig. 4. Absorption spectrum of the protein pro-
duced by Bacillus sp. T,-3
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Fig. 5. Infrared spectrum of the protein produced by Bacillus sp. T,-3
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Table 1, "Amino acid composition of the protein
produced by Bacillus sp. T,-3

amino acid content (%)

threonine 4.7
valine 5.0
methionine 1.7

isoleucine

w
o

leucine
phenylalanine
Iysine

serine
aspartic acid
glutamic acid
proline
glycine
alanine
cystine
tyrosine
histidine

arginine
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Table 2. Effect of solvents on solubility of the
protein produced by Bacillus sp. T3-3

solvent solubility (%)
H.0 55.8
10% NaCl 3.0
70% EtOH 3.0
0.4% NaOH 28.4
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