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ABSTRACT

Objective : Kyenegum(Galli Stomachichum Corium) has been popularly used long as the digestive. The
purpose of this study was to investigate the enzymatic characteristic of Kyenegum crude enzyme.

Methods : To evaluate of the enzymatic characteristic of Kyenegum, we examined the activity of
Kyenegum crude enzyme from optimum solvent, optimum temperature and pH of crude Kyenegum
extract. Futhermore, we examined the effects of NaCl and acidity of crude Kyenegum extract.

Results : The Kyenegum was composed with crude protein about 20%, crude lipid 2%. The optimum
Kyenegum dry condition, optimum extract solvent, optimum temperature and optimum pH were 4~6
hours at 60C, commercial apple vinegar, 50°C and 2.0.

Conclusion : The result suggests that the Kyenegum crude enzyme extract very strong enzyme in
temperature, NaCl and acidity, respectively.
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Fig. 1. Photographs of raw Kyenegum(left) and Kyenegum

powder(right).
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(Table 1).
Table 1. Proximate Composition of Raw Kyenegum

Composition Content(%)

Crude Moisture 78.2+0.3

Crude Protein 189105
Crude lipid 20403
Carbohydrate 0.1104
Crude Ash 0.8+0.3
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Fig. 2. Effect of dry temperature on enzyme activity of raw

Kyenegum.
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Fig. 3. Effect of dry time on enzyme activity of raw Kyenegum at
60C.
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Fig. 6. Effect of pH on the activity of Kyenegum crude enzyme.
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Fig. 8. Effect of acid on the activity of Kyenegum crude enzyme.
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