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Catalytic characteristics and stability
of thiol protease from Hayward kiwifruit
ZHANG Qian' ,CHEN Yan'>* |LIN Xiao-yan'’ LIN Jin-feng'

(1.School of Material Science and Engineering, Southwest University of Science and Technology , Mianyang 621010, China;
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Abstract: The kinetics of thiol protease( TP)from defective Hayward fruits were investigated, as well as the impact
of some additives on the activity and stability of enzyme solution.The results showed that K, value of TP was 6.56 x
10 ~* mmol, casein as substrate,and its V,,,, was 163.93mg - mL™" - min~'.The optimum conditions of TP reactions
were 55°C and pH 5.5 at 1.0g/L casein concentration. The additives such as L - cysteine, 2 - mercaptoethanol
(2-ME) , sodium thiosulfate ,EDTA and glucose had significant promotion effect on TP activity,among which EDTA
exhibited the best activation.However,the addition of ascorbic acid( AA) ,iodoacetic acid and hydrogen peroxide
had inhibitory effect.Under the optimum enzymatic reaction conditions, the activity of protease had a sharp drop
when storage time of protease solution increased at 4°C.The drop was least when pH was 3.5, and about 80% of
the activity could still be reserved.
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Fig.1 Tyr absorbency scanning spectrum
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Table 1  The effect of differente additives to the activity of TP
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