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(Drug Research Institute, Seoul National University)

Purified preparation of 8-amylase is obtained from radish root by the means of fractional
precipitation with ammonium sulfate.

Purified preparation saccharifies the starch, S-maltosebeing formed. Dextrinization in the
true sense does not take place. Hydrolyis ceases when approximately 50% of the theoretical
yield of maltose is obtained and there remains a substance (to be S-limit dextrin) which
gives a blue-violet with iodine, no glucose being formed.

Stability of preparation is optimal at pH 4~9 and more completely inactivated at 65°
in fifteen minutes.

B-Amylase of radish exhibits optimal activity at and near pH 5.0, which varied depen-
ding upon the buffer.

Calcium and chloride ions do not effect the activities of enzyme.

The results of experiments with oxidizing, alkylating and mercaptide-forming reagants
which have been reported to be specific for sulfhydryl groups confirm that free sulfhydryl
groups are essential to the activity of S-amylase from radish.

(Received September 6, 1962)
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Fig. 2 Amylolysis
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Table I, Comparison between Actiors of Radish Root Juice and Purified Enzyme Solution

radish root diluted
juice enzyme sol.
dextrinifing yellow violet-blue
power (90 mins) (24 hrs)
saccharifying power 6.17 mg 22.09 mg
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Table II. Mutarotation of Hydrolysate

Incubation time(min) Immediately After adding Nay;CO4 Mutarotation
0 +6.50 +6.50 0
15 -+6.32 +6.38 +0.06
30 +6.02 +6.13 +0.11
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Table III. Stability to Heat

(1) Varying Temperature for 30 minutes

Temperature (degree) Maltose produced (mg) % of activity
25 22.09 100.0
50 22.26 100.8
60 20.97 94.9
65 2.23 10.1
70 1.11 5.1

(2) Varying period at 60 degrees

Time (minute) Maltose produced (mg) % of activity
0 36.81 100.0
15 34.69 94.2
30 30.73 83.5
60 24.65 67.0

- BRORMRERPD-2 50°C L
TFeol A+ £ 218 H R BEEEN:
JigEel Aot HEYR B
2 R E BRG] ET
=5 PESY o

i) G 3t o2t

FEREER--- 5cc& N/50 He
SO,, N/50 NaOH imsldq o &
pH = &G # 3070 =@\
28°C)N A H@Estg et g
% 28 s 10cc: T el _
giate] BEHS MET R L S L I S A ¢
Fig. 3¢+ Z&ch pH

Bl AEs#E= pH 4~9 A % Fig. 3 Stability to pH

Maltose Produced (mg)




No. 2 " OB ® i 21

2¥¢ ¢+ a5

V. #%#& pH T
BB o 24 acetate @ citrate buffer & HH A g L )
kol ¢l K% BERMAY N B mER 0§ /<\
R Fig 49 2oh. ‘“é d
Bpl citrate buffer o] 4+ pH 5.5, acetate buffer ¢l > r}
A& pH50 A HiBpHE nolu glov 1 FEH :g L
B KimE de & “ s 6 ?
V. MM S ERoI=2e XF pH
B EERIFAY 28-S F= 2012 HEC HI Fig. 4. Influence of pH on Enzyme
oq 2 EAE BHE HRE Table IV o 2o Activity
Table IV, Inftuences of Several compounds on Enzyme Action
Treatment After Treatment o
Reagent Concentration (mols) Activity % of control
AgNO, 1.0x1076 43
AgNOq 1.0x1075 0
HgCl, 1.0 1076 0
CuSO, 1.0X 107 44
Pb(Ac), 1.0X107¢ 98
Na(Cl 1.0X1074 100
Ca(Ac)e 1.0x1074 100
I 5.0X10™4 4]
ICH,COOH 5.0X1072 62
Cl-HgCsH,COOH 2.0X1072 0

Treated with ICH,COOH for one hundred and twenty minutes and with other reagents for thirty
minutes at room temperature.
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