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Abstract

A inulinase of garlic(Seosan) was partially purified by ammonium sulfate fractionation and Sephadex
G-150 gel filtration chromatography with a recovery of 9.1%. Optimum temperature and pH of the en-
zyme were 40°C and pH 6.0, respectively, and the enzyme was stable below 70°C and in the pH range of
5.0~8.0. The enzyme was strongly inhibited by metal ions( Al**, Mn?*, Hg?*, Cd?*) and EDTA, and the

K value for inulin was 0.22%.
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Fig. 1. Profile of gel-filtration of the inulinase
on Sephadex G-150. Protein was eluted with
50mM sodium acetate buffer(pH 5.5) at flow rate,
6ml /hr.

Table 1. Summary of the purlflcatlon of mulmase from garlic

Purification step Total protein

’I‘otal activity

Specific activity  Activity recovery

(mg) (Unit) (Unit /mg) (%)
Cell-free extract 704 1,759 2.5 100
20~50% (NH,),S0, e -
Precipitation 4 205 47 17
Sephadex G-150 19 160 8.4 91

filtration
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Fig. 3.

Thermal stability of the partial purified inulinase. A : Garlic inulinase B : Fructozyme
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Fig. 4 Optimum pH(A) and pH stability(B) of the partial purified inulinase. O : Garlic inulinase o

Fructozyme

Table 2. Effect of metal ions on the activity of
partial purified inulinase from garlic

Concen-
Reagent tration Inulinase Fructozyme*
(mM)

Control - 100 100
NaCl 25 65 84
KCl 25 66 99
LiCl 1 25 120
MnCl, 1 0 125
FeSO, 1 3 137
MgSO, 1 70 115
CuS0O, 1 54 71
CdcCl, 1 3 108
HgCl, 1 0 5
CaCl, 1 72 134
Al (SOy); 1 0 145
EDTA 1 75 106

10 0 79
Sodium X
thiosulfate 1 161 138

*Enzyme was obtained from Aspergillus niger.
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Fig. 5. Lineweaver-Burk plot for inulin of the
partial purified inulinase from garlic.
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