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Abstract

B-amylase(EC 3.2.1.2) was isolated from the root of arrowroot (Peuria thunbergiana Bentham) with distil-

led water and then fractionated with ammonium sulfate. Crude extract was partially purified by ion exchan-

ge chromatography and gel filtration.

The enzymatic properties of partially purified f-amylase were as follows, the enzyme was fractionated

with ammonium sulfate between 0.2 and 0.4 saturation, and showed the typical reaction properties of £

-amylase producing only maltose from starch. Optinum pH and temperature were pH 6.5, 50°C

C respectively.

The activity of the engyme had proportional relations with enzyme protein concentration below 4mg, and

had Michaelis constant of 66.7mg% for soluble starch, The enzyme was inhibited by some metal ions such

as silver, cadmium, mercury,
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aluminum, iron and copper.
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Fig 1. Fractionation of A-amylase with am-
monium sulfate
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Table 1. Activity of #-amylase in ammonium
sulfate fraction

Total . Total
) ) Specific o
Fraction protein . activity
activity
(mg) (umt)
0.2 256.4 13.0 3,332.0
0.4 389.0 9.5 3,695.5
0.6 381.9 2.5 970.7
0.9 420.4 0.6 239.9
1.0 181.0 -
Supernatant 1, J7i 5 - -
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Fig 2. Elution profile of DEAE celluose ion
exchange chromatography.
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Fig 3. Elution profile of Sephadex G-150 gel fil-
tration.
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Fig 4. Elution profile of Sephadex G-200 gel fil-
tration.
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Fig 5. HPLC chromatogram of reaction prod-
ucts from S-amylase.
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Fig 7. pH stability of S-amylase.
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Fig 9. Thermal stability of s-amylase.
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Table 2. Effects of metal ions on A-amylase
activity

Metal ions Relative activity(%)
None 100.0
KCI (1x1072M) 105.8
NaCl ( - ) 101.6
AgNO; ( ~ ) 3.3
AgNO; (1x107M) 3.5
AgNO; (1x107°M) 102.1
SnCl, (1x1072M) 94.7
CaCl, ( » ) 103.2
CdCl; ( ~ ) 63.5
CoCly ( » ) 104.8
HgCl, ( ~ ) 0.0
HgCl, (1x107*M) 0.0
HgCl, (1x107 M) 7.3
MnCl (1x10"*M) 92.1
AlCH; ( ~ ) 73.0
FeClz ( ~ ) 79.4
Zn(NQ;), ( » ) 98.4
CuCl, ( ~ ) 0.5
CuCl; (1x107*M) 78.0
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