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Streplomyces speciesZH-E] £2]%) Te)| S AF
3as9 Peroxidase: Boehringer Mannheim &
FE 74i8le] apastodo) CTAB(Cetyl Trimethyl
Ammonium Bromide), 5-cholestenone, phenol,
aminoantipyrine?}  cholesterolz+-& 7| AEze
Sigma 248 F9l89jth. CTAB: ojete2 77
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sl A7)s FEE(240nm)e} Foh AE
H,0.2 aminoantipyrine, phenol, peroxidase& A}
asho] 500nmel 4 FRER FA=AG 2 B4
w AMe 0.5ml/¢ 9 Triton x-100°] So} =
50mM TES(pH 7.5)t&g&dol A sholch. £ 2
Hre AAss fodo HEFFEE 25x100°M
cholesterol, 20mM phenol, ImM aminoantipyrine,
25 11g peroxidaseo| et
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Microemulsionol| 4] £49 845 2A2 Z&27t
salglo] gle 1A AA(50~200mg)S  microe-
mulsion(2mb) el =l & mjde] 2F5E7} 6mM
cholesterol, 80mM phenol, 3x107*M aminoan-
tipyrine, 25 ug peroxidaseel A gL E 2459
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Fig. l. Scheme of enzyme inactivation on solid
surface and reactivation by microemulsion.
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Fig. 2. Partition percentage of cholesterol oxidase
in liquid(50mM TES pH 7.5) and on solid
surface with increasing solid surface
(cholestenone). ® is percentage of enzyme
in liquid(Es) and O is percentage of en-
zyme on solid (E,).
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Fig. 3. Inactivation of cholesterol oxidase(E%) per
unit solid(#g/mg) with increasing solid
surface.
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