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The Impurified Enzyme Properties of Alpha-transglucosidase
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Abstract: There was a high isomaltooligosaccharide concentration in reaction solution after a period of catalytic reaction by

impurified enzyme of a -transglucosidase. The optimum pH value and temperature of the impurified enzyme were 5.0 and

55°C respectively. The effect of different metal ions on enzyme activity was different. The results of orthogonal experiment showed

that the optimum catalytic reaction conditions were pH 5.15, 55°C and 3h(reaction time).
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Fig. 1  Curves of reaction time of enzyme U
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Table 1  Composition of reaction solution (ml)

- kb3S Treatments 1 2 3 4 5 6

20% F HHE 20% Maltose 10 10 1.0 1.0 1.0 10
U B§¥ Enzyme U 025 05 10 15 20 25
HAc-NaAc 275 25 20 15 1.0 05
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Fig.2 Effect of substrate concentration on relative
enzyme activity
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Table2 Effect of metal ions on relative activity of
enzyme U (ml)

EEETF W (1 mol/L)Concentration

Metal ions 3 5 7 9 15 20 CK
Mg? 428 423 435 420 443 444 443
Co* 445 458 463 450 4.63 460 4.43
Cu* 558 608 620 587 617 635 6.73
AR+ . 435 437 433 423 410 438 440
Fe*+ 463 455 453 453 452 433 505
Agt 450 449 460 457 454 478 443
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Table 3 Factors and levels designed in orthogonal

experiment
7K Levels
SERY
K% Factors n 5 3
i 18] Time(h) 1 2 3
i & Temperature('C) 50 55 60
pH {& pH value 4.15 5.15° 6.15
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Table 4 Table of experimental design and statistics
analysis on enzyme U
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