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Fig. 1. Gel filtration chromatogram of glucanase peak
| on Sephadex G-75.
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Fig. 2. Gel filtration chromatogram of glucanase peak
Il on Sephadex G-75.
O—0O : Activity(U), @—@ : 0. D.(280 nm)
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Fig. 3. Determination of the molecular weight of the
purified glucanase 1, 1| by SDS-polyacrylamide gel
electrophoresis.
A : Bovine albumin(66,000), B : Egg albumin(45,000),
C : Trypsinogen(24,000), D : B-lactoglobulin(18,400), G-
1: Glucanase I(35,000), G-II : Glucanase I1(28,000)
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Fig. 4. Optimal pH and pH stability of purified gluca-
nase from green malt.
Optimal pH; O—0O ® Glucanase |, ®—@ : Glucanase II
pH stability; a—a : Glucanase I, A—A: Glacanase 11
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Fig. 5. Optimal temperature of purified glucanase |,
Il from green malt.
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Fig. 6. Thermal stability of purified glucanase I, Il
from green malt.
O—0O : Glucanase I, @—@ : Glucanase II
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Table 1. Effect of various compounds on the activity

of purified glucanase |, Il from green malt
Relative activity (%)

Compouds
1 II
Control 100 100
NazSO4 94 96
NaNOQO, 91 100
CH;COOK 83 98
NaH,PO, 87 94
CaS0, 30 100
K.SO, 88 98
LiCl 75 98
MnSO, 114 127
FeSO, 108 120
MgSO, 102 90
NaCl 101 108
KNO; 90 103
Na,CO; 79 100
KH.PO, 91 91
CaCl, 113 100
KCl1 67 96
NH,C! 67 94
EDTA 75 98
AgNO; 38 15
HgC12 0 0
ZnS0, 96 90
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Fig. 7. Lineweaver-Burk plot of glucanase | from
green malt.
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Fig. 8. Lineweaver-Burk plot of glucanase Il from
green malt.
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Characteristics of endo-p-1,3-glucanase from green malit

Bong-Soo Son and Nack-Kie Sung(Department of Food Science and Technology, Gyeong-
sang National University, Chinju 660-701, Korea)

Abstract : Two types of endo-B-1,3-glucanases were purified from green malt and their
basic characteristics were studied. Molecular weights of glucanase I and glucanase II were
estimated, by electrophoresis, to be 35,000 and 28,000, respectively. Purified glucanase I
and II showed the highest activity at pH 50~7.0 and 50~8.0, respectively. The optimal
temperature of purified glucanase I and II was 40 C. Purified glucanase I and glucanase
II were stable at 40 C for 60 min and at 50 T for 30 min. All enzymes were inactivited
by AgNO; and HgCl, while those were not activated by various compounds tried. Km
values of glucanase I and II were 1.03 mg/m/, 1.20 mg/mi, respectively.



