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Abstract

Stabilities of sweet potato -amylase on various reagents were studied. The enzyme was stabilized by bovine serum albumin,
Triton X-100 and 2-mercaptoethanol of 0.04%. Among them, bovine serum albumin was the most effective. And enzyme sta-
bility was increased by using the deairated solution. The enzyme activity was remained 0% in the absence of glycerol, 25% in
the presence of 20% glycerol and 50% in the presence of 40% glycerol at 37°C, for 15 hours in pH 11. SDS inhibited the en-

zyme, and 2-mercaptoethanol and dithiothreitol stabilized it.
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Fig 1. Effects of some stabilizing reagents of
sweet potato f-amylase. The enzyme(15 pg/ml)
was reacted with stabilizing reagents in 0.1M ace-
tate buffer(pH 5.0) for 17 hours at 20C. O-C 0.
04% bovine serum albumin, deairated : @-@ 0.04%
bovine serum albumin ; [J-(J 0.04% Triton X-100,
deairated ;: W-M 0.04% Triton X-100 : &-4& 5mM
2-ME, deairated : &-& 5mM 2-ME : $-O con-
trolled.
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Fig 2. pH stability of sweet potato f-amylase
in the presence or absence of glycerol. The enzyme
(10 xg /ml) was incubated in the presence or abscen-
ce of glycerol in 0.5M glycine-NaCl-NaOH buffer for
15 hours at 37¢C. O-O, in the presence of 40%
glycerol ; [J-{J, in the presence of 20% glycerol :
-2, in the absence of glycerol.
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Fig 3. pH stability of sweet potato f-amylase in the presence or absence of glycerol. The enzyme(5 u«
g /ml) was incubated in 0.3M Britton-Robinson buffer(each pH) for each time at 37C and A~C were diluted
with distilled water and D~F were dialized on 0.01M acetate buffer(pH 6.5) for 24 hours at 4 and activity
was assayed. O-O, in the absence of glycerol ; [J-(], in the presence of 20% glycerol ; &-A, in the presence

of glycerol, controlled pH.
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Fig 4. Effects of SDS, 2-mercaptoethanol and dithiothreitol on sweet potato f-amylase in pH 6.5 and pH
9.0. The enzyme(12 ug/ml) was reacted with reagent in 0.1M acetate buffer(pH 6.6, O-O) or 0.1M
glycine-NaCl-NaOH buffer (pH 9.0, []-[]) for each time at 37C. A, enzyme alone ; B, 0.2% SDS : C, 0.1%
SDS : D, 5% 2-ME : E, 5% 2-ME + 0.2% SDS : F, 5% 2-ME + 0.1% SDS : G, 0.IM DTT ; H, 0.1M DTT +

0.2% SDS ; I, 0.1M DTT + 0.1% SDS.
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Fig 5. Effects of SDS, 2-mercaptoethanol and dithiothreitol on sweet potato f-amylase. The enzyme (12 p
g /ml) was reacted with each reagent in 0.1M glycine-NaCl-NaOH buffer(pH 9.0) for each time at 37¢C. A. O
-O did net treated : [1-(1 5% 2-ME : &a-a 0.1M DTT, B. O-O 0.1% SDS : [J-00 5% 2-ME + 0.1% SDS : &
-A 0.IM DTT + 0.1%, C. O-O 0.2% SDS : [J-[1 5% 2-ME + 0.2% SDS, &-4 0.1M DTT + 0.2% DTT, D.

O-0O did not treated .

O-00.2% SDS : &a-A 0.1% SDS, E. O-O 0.1IM DTT : [ 0.IM DTT + 0.2% SDS

A-A0.1IM DTT + 0.1% SDS, F. O-O 5% 2-ME : [J-{] 5% 2-ME + 0.2% SDS : &-4 5% 2-ME, 0.1% SDS.
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