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Abstract

Streptomyces sp. YB-88-20 was isolated from soil and the properties of chitobiase were investigated.

The optimal reaction condition for the enzyme was pH 5.5 and 40%C, and was stable in the range of pH 4.

0 to 5.5 and temperature at 407, and 40 min, respectively. The enzyme was inactivated by heating at
45°C for 1hr. The enzyme was slightly activated by Mn?*, Mg?*, but inhibited by Fe?". Km and acti-

vation energy was 1.5072mM and 8.314 kcal /mol.
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Fig. 1. Effect of pH on the enzyme activity.
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Fig. 2. Effect of pH on the enzyme stability.
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Fig. 3. Effect of temperature on the enzyme ac-
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Fig. 4. Effect of temperature on the enzyme
stability.

Table 1. Effect of metal ions on the enzyme

activity
Metal ion Relative activity (%)
Control 100
AgNO, 82
CaCl, 95
CoCl, - 6H;0 93
CuSO;4 - 5H:0 90
FeSO, - 7TH0 29
Hg(NO3)2 N ZHzo 84
MnCl; - 4H:0 101
Pb - Acetate - 3H0O jer:!
ZnCl, 98
ZnS0O, - THO 97
AlCl; - 6H0 97
FeCl; - 6H,0 93
MgSO, - 7H,0 103
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Fig. 5. Lineweaver Burk plot for hydrolysis of
substrate by chitobiase.
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Fig. 6. Arrhenius plot for enzyme catalyzed re-
action.
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