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Abstract

B-Amylase was purified from sweet potato by acetone fractionation, Sephadex A-50 ion exchange chromatography and Sep-
hadex G-200 gel chromatography. The higher enzyme concentration was, the higher heat stability of enzyme became. After 1
hour 30 minute. at 60°C in pH 5, enzyme under concentration of 30 ug /ml lost its activity completely and over the concen-
tration of 100 ug /ml remained 25% of activity. The enzyme was stabilized at range of pH 4~10 and pH stability was increased
by glycerol. Five moles of NaCl inhibited completely of the enzyme activity. SDS of 0.05% inhibited the enzyme completely
after 12 hours at 37°C in pH 5. One mole guanidine-HCl and 8M urea inhibited the entire enzyme after 13 hours at 37°C in pH 5.
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Fig. 1. Ion exchange chromatography of sweet
potato f-amylase on a column of DEAE Sephadex
A-50. The enzyme was eluted by linear gredient of
NaCl concentration from 0 to 0.5M in 0.01M acetate

buffer (pH 5.6). Column size, 4.2x48m ; O-O,
absorbance at 280nm ; [[]-[], activity.
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Fig. 2. Gel chromatography of sweet potato
-amylase on a column of Sephadex G-200. Column
size, 2.4x110cm ; buffer, 0.01M acetate buffer (pH
5.5) containing 0.2M NaCl : -0, absorbance at
280nm ; [J-[], activity.
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Fig. 3. Temperature stability of sweet potato §
-amylase according to the enzyme concentration.
The enzyme of each ug was incubated in 0.05M ace-
tate buffer (pH 5.0) for 1 hour 30 min. at each tem-
perature. O-O, 15C : @-@, 40C : I, 55¢, W
M. 60C . &-5, 65C.
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Fig. 4. pH stability of sweet potato p-amylase
in the presence or absence of glycerol. The en-
zyme(5ug /ml) was incubated in the presence or
abcence of glycerol in 0.3M Britton-Robinson buffer
for 6 hours at 37C. O-O, in the presence of 20%

glycerol ; [[J-[J, in the absence of 20% gylcerol,
A=A, in the presence of 20% glycerol, after re-
action, pH was controlled.
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Fig. 5. Effect of NaCl on sweet potato S-amyl-
ase activity. The enzyme(0.2ug /ml) was reacted
with 0.1% soluble starch in 0.05M acetate buffer
(pH 4.8) containing each moles of NaCl and 0.04%
Triton X-100 for 30 min. at 37<C.
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Fig. 6. Effect of SDS on sweet potato g-amyl-
ase. The enzyme(10ug /ml) was reacted with SDS
in 0.5M acetate buffer (pH 5.0) for 12 hours at 37C.
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Fig. 7. Effects of guanidine-HCl and urea on
sweet potato f-amylase The enzyme(10ug /ml) was
reacted with each moles of guanidine-HCl and urea
in 0.5M acetate buffer(pH 5.0) for 13 hours at 37C.
O-0O, urea, : ][], guanidine-HCI.
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