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Abstract .

Curde g-amylase was prepared by frationation of the water extracts from Korean ginseng,

. Panax Ginseng C.A. Meyer, with 0.2-0.6 saturation of atnmonjum sulfate. The enzyme show-
ed the typical properties of g-amylase, producing only maltose from starch. The enzyme
preparation also showed no maltase activity. The enzyme was stable at the pH 5-9 and at
the temperature below 40°C. The enzyme showed the optimum pH at 5.0 and the optimum
temperature at 35°C. Its activities had proportional relations with substrate concentration
below 12 mg%, showing Km Values of 4.76 mg%. The enzyme was inhibited by Ag- ,Hg ",Cd""

Cu*’, AB’, and Fe3*
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Table 1. p-amylase activities in fractions of & ;:‘ilwse
ginseng extract - 0.8 '
. . Spec. activity
Fractions T.]?’rnot)em '{.af:tn;'lty (units/ (1.6) Enzyme
r4 units mg protein) A Preparation
0.2 395.0 16200 41.0 i 2 3 4
0.4 205.0 11870 57.9 Retention time (min)
0.6 . .
0.8 st g 55200 62.4 Fig. 1. High performance liquid chromatogram of
1'0 142'0 B B sugars in the reaction-products of crude B-amylase
S : 861.0 B B The numbers in parentheses represent the retention
uper . - -

times (Rt), respectively.
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Fig. 4. Effects of pH on the activities of crude
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Table 2. Effects of metal ions on crude /-amylase

Metals (1 X 10-*M) Relative activity (%)

None 100.0
KCl1 109.6
NaCl 104.5
AgNQ, 59.8
SnCl, 100.0
CaCl, 108.6
HgCl, 6.4
CdCl. 75.6
COCI: 100.0
CuCl, 80.0
MnCl. 100.0
AlCl, 60.1
FeCls 60.0
Zn (NO,) . 99.2
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