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Abstract: Cuzn - Superoxide dismutase from peanut seeds
were purified to homogeneity by the methods of
chloroform - ethanol treatment, ammonium sulfate
precipitation, Sephadex G- 100 gel filtration and ion
exchange chromatography. The enzyme had a
molecular weight of 31500Da and was composed of
two equal subunits which was 16010Da. The
enzyme exhibited one maximum absorption at
253nm, and the isoelectric point of CuzZn- SOD was
4.2. The enzyme contained about 2 atoms of copper
and 2 atoms of zinc per mole of enzyme, and its
activity could be inhibited by KCN and H,0,. Peanut
CuZn- SOD consisted of 303 amino acid residues; it
showed distinctly more valine, serine and less
tryptopfan and cysteine in amino acid composition.
Purified SOD had a specific activity of 5029 U/mg
and the yield of total activity was about 34%.
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