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Fig. 2. Effect of pH on the stability of endopolygala-
cturonase from Korean jujube.
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Fig. 3. Effect of temperature on the enzyme activity
of endopolygalacturonase from Korean jujube.
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Fig. 4. Effect of temperature on the stability of en-
dopolygalacturonase from Korean jujube.
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Table 1. Effect of metal ions on the activity of endo-
polygalacturonase from Korean jujube

fon Metal Relative activity(%)
In*" ZnS0O,- 7H,0 1013
Mg*+ MgSO,-7H.0 43.8
B?fL + BaClz . 2H20 67.5
Hg** HgCl, 96.8
Pb*+ Pb(CH;COO), 929
Ca** CaCoO4 88.8
Mn** MnSO,-H,0 121.3
Cu*t CuS0,:5H,0 158.7
Fe*** FeClz-6H,0 67.5
Na* Na,WO,-2H,0 413
None 100.0

Table 2. Effect of inhibitor on the activity of endo-
polygalacturonase from Korean jujube

Inhibitor(10 mM) Relative activity(%)
None 100.0
2,4-Dinitrophenol 73.1
EDTA 86.6
Mercuric chloride 85.2
Maleic anhydride 68.1
Iodine 67.9
H,0, 85.5
p-Chloromercuribenzoic acid 704
Tris 934
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Characteristics of Endo-Polygalacturonase from Korean jujube

Cheong Choi, Sung-Sook Chun, Young-Je Cho, Bong-Jeon Ahn*!, Young-Hwal Kim** and
Seon-Ho Lee(Department of Food Science and Technology, Yeungnam University, Gyong-
san, Korea,*'Department of Cosmetic Engineering, Tongkuk Junior College and **Depart-
ment of Clinical Pathology, Daegu Junior Health College)

Abstract : The optimum pH and temperature for endo-polygalacturonase activity from Ju-
jube were 5.0 and 50C. The range of its stability to pH was 4.0 to 50. The enzyme
was inactivated about 35% by treatment at 70C for 1 hr. It was found that Ag*, Zn*~
and Mg** increased the enzyme activity. In contrast, Ba**, Hg**, Pb**, Ca**, Mn*",
Cu™, Fe*** Na® and K decreased it. The enzyme was inactivated by treatment with
maleic anhydride, iodine and 24-dinitrophenol. The results indicate that active site is a

imidazole group on the enzyme.



