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ABSTRACT

The blocked N-terminus and N-terminal sequence of soybean B -amylase were determined by

analyzing the acidic peptides derived on peptic digestion of the enzyme,

The acidic peptides were separated from the digest on a Dowex 50X2 column(1X5cm) and

purified by reversed phase-high performance liquid chromatography(RP-HPLC),

The major acidic peptide, PEP-1, was a heptapeptide, The N-terminal 7 amino acid sequence

of soybean S -amylase was deduced to be acetyl-Ala-Thr-Ser-Asp-Ser-Asn-Met- from the re-

sults of sequence analysis
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of PEP-1 and amino acid analysis of other acidic peptides.
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Table 1. Amino acid compositions of the acidic
peptides derived on the peptic digestion
of soybean A-amylase. The calculated
compositions are based on the underlined

amino acids taken as 1.0 and the nearest
integers are given in parenthesis.

Amino acid PEP-1 PEP-2 PEP-3 PEP-4
Asx 1.9(2) 2.1(2) 20(2) 20(2)
Thr 1.0(1) 10D 1.0 1.0(1)
Ser 1.8(2) 1.9(2) 2.7(3) 1.9(2)
Glx - - 2.0(2) -
Pro - - 2.2(2) -
Gly - - 1.8 (2) -
Ala 1.1(1) 06(1) 0.7(1) 08()
Met Lol Lo(1) 0.9(1) 09(1)
Leu - 0.6 (1) 1.3(1) 1.5(2)
Tyr - - 0.5 (1) -

Total residues 7 3 16 9
Yield (%) 50.0 5.5 3.0 5.5
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Fig. 1. Separation of acidic peptides derived on peptic digestion of soybean g-amylase by RP —HPLC.

“olumn: Cosmosil ODS 300 A 5zm (4.6 X 150mm )

Solvent: Linear gradient of CHCN 0—60% in 0.1% TFA (1% /min.)

Detection A.,: 0.64 A UF.S,

Sample: Acidic peptides derived from 1.2mg g-amylase

Flow rate: 1m¢ /min,

Temperature; Room temperature

The vertical arrow represents the start of an increasing gradient of acetonitrile concentration,
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Fig. 2. Amino acid sequences of N-terminal peptides of soybean 5-amylase.

Soybean j3-amylase (PEP-1);

N-acetyl-Ala - Thr - Ser - Asp - Ser - Asn - Met -

Sweet potato g-amylese ;

N-Ala - Pro - Ile - Pro - Gly - Val - Met - Pro - Ile -

Fig. 3. Comparison of N-terminal peptides of soybean 5-amylase and sweet potato 4-amylase.
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