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Abstract: Inorder to facilitate NO~ to combine with the heme iron ion so as to improve the stability of pigment, this experiment

utilized protease to hydrolyze Hb to some degree and then made NO~ react with Heme—iron to concatenate large molecule

polypeptide, into nitrosyl heme—polypeptide. The results showed that the optimum enzymatic conditions were: choosing

papain, with substrate concentration 16%, enzyme concentration4000U/g, hydrolysis time 6h, and the optimum conditions for

the enzymatic hydrolysate of porcine blood to synthesize nitrosyl heme—polypeptide were: NaNO: added 1. 6%, pHb5. 00 and

reaction time to 12min at 55°C.
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Table 1  Factors and levels of experiment
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Table 2 Factors and levels of experiment
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o FEAR pH A BOMINIE) (min)  SIEEE(C)  NaNO» HI % (%)
1 4.50 6 55 1.2
2 5.00 9 60 1.4
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Table 3  The effect of the enzyme species on synthesis of nitrosyl
heme-peptide

14 24
e o0 wme . op me L
. BVESy RN C S = ¥

fE ] () I ()

ek i 0.844 36 92 0.811 36 89  90.5
RINER R 0.872 48 97 0.835 48 94 95.5

2709 W PE R HlE  0.736 24 80 0.797 16 82 81
AS. 1398 itk Al 0.784 36 87 0.786 24 85 86

PSS &5 3R 3 b mr g0, oAt g 23 ) A2 A
AWK R A R I R 1 R PE B T R SR VR TR R
R IR S ) AU 1 i B T Il H P R TR A
A ER A, BECAR. AS. 1398 FEE AKX
2, BRI 2709 Bk 8

3T SRR ] g PR A I ER (I 0 N IR, & I4E
FITJOCBE BB A AR, R8T R I 19 2 1 BDR E D AR K
HITKBL, IML20 % 75 585 o 5 NO ~ 25 SR AR 52 21 K 4y
T2 KK R Y. BRI A M T N Ik, H
B R R R A B 1 T 4T pRORGR I OS2 R TR Ak i P
R R0 SRR R 7K A, e e PR AR o, G R 38 AR AR o
bR R B B AR R e R AN R, T HoE ] B
R BT K AR Sk () Tk B 4k SR i A 1 o) 7 5/ I R
TR RO B S R, e A H A ik R R A
2T F AR SR ARAE F N BRI F BB 1 ke i A Vi 5
MLLE, HAR S NO ~ 4560 5k 4 2 R EE I O M B e
PEANLF .

ARG A A L 21 B AR K Oy T 2K, AR/
T2 IR R AR, AT RERRS
NO ~RNA B3 2 HAdE, AN N AR 1
RX—HE, FNEEYE AN, RIET 2SR,
AR5 20 SRR 28 35 £ B 2% IR PR VAR L .

22 AR IO A 6 1M 21 2R 22 IR AV 4% 1 1R A

EH L — PR BRI AR N (TG, &R pH
fE (8. 0) AR AL (40°C) 458 A IRBEAFAE L2085 11, Wigfi
AR R ) B A E R 5 A R B S N . E ST JE IR
BE B KA I AR AN R E A R R IR,
JEMIRIEBE 8% 12% 16% —=A/KF, i & LI 40
FEATH 2000, 4000, 6000U/g =ANAK, BRI R
W3 6. 9h =AIK, HATIYPE =K Lo (34) IEA

e, ORI LR, R TR S R
i, g Rk
KBS BT 45 AT ZE 70 b, HE =K 3R
MR AH, k4 nTLLAIWAB:C: p BN AL B C A
FEMOAKF, BIAL By C =AM ZE R4 AB:Ce
N ARI I I AL A, BRI R AR A% 10 21 4 4 ik
P AiF 5 1M 21 3% 2 KD S D A A 1F D . BT R R R
g, JEYIKEE16%, MAGE6000U/g, /KM T 6h,
I I 2T 85 1 PR /K AR (DH) S 10, 73%, WA AR I LU A
fik. WER&HER AW, Re >Rs >Ra, BIFEIMNIK
B AR5 WA ) T — OB /2 CB A, R K I 7] 5% il g
K, mE T WATRUE KT ) B 2 i B, esh
IR LU N g MR R .
x4 MRBEXRBER
Table 4 The results of the orthogonal test on the hydrolysis of

hemoglobin
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Table 5 The results of the orthogonal test on the synthesis of
nitrosyl heme-polypeptide
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