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Abstract

The characteristics of endogenous and exogenous § -galactosidase (f -Galase) produced from L.
acidophilus were investigated as one of the serial studies on the fermentation of Chinese cabbage
kimchi using L. acidophilus. Apparent molecular weight of endogenous and exogenous of the 2 -
Galase were investigated to be 550,000 and 740,000 daltons by the method of gel filtration and Km
values of the both enzymes were 1.67mg/ml, 1.33mg/ml and Vmax were 8.5 2 mol/mg/30min., 2.65
# mol/ml/30min., respectively. The optimum pH of the enzymes were 7 and 8, respectively. The
optimum temperatures and sait concentrations of the both enzyme were the same and appeared
to 30°C and 4~5%, respectively. The activities of the endogenous and exogenous § -Galase were
decreased by increasing of temperature from 60°C to 90°C and the decreasing rate of the enzyme
activities on the processing of the heating times showed high at first 2 minutes of heating.
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Fig. 1. Elution profile of endogenous 8 -galactosid-
ase extracted from L. acidophilus on Sep-
hacryl S-500 column. Column size; 2.80 % 46.
Ocm, flow rate ; 0.25ml/min., ® ; absor-bance at
280nm, O ; B -galactosidase activity
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Fig. 2. Elution profile of exogenous 8 -galactosidase
extracted from L. acidophilus on Sephacryl
8-500 column. Column size ; 2.80 %X 46.0, flow
rate ; 0.25ml/min., ® ; absorbance at 280nm, O ;
B -galactosidase activity
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Fig. 3. Lineweaver-Burk plots of endogenous g -ga-
lactosidase extracted from L. acidophilus.
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Fig. 4. Lineweaver-Burk plots of exogenous § -gal-
actosidase extracted from L. acidophilus.
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Fig. 5. Time course on the activities of endogenous
and exogenous f-galactosidase extracted fr-
om L. acidophilus.
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Fig. 6. Effect of pH on the endogenous and exogen-
ous f -galactosidase activities extracted from
L. acidophilus.
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Fig. 7. Effect of temperature on the endogenous
and exogenous £ -galactosidase activities ext-
racted from L. acidophilus.
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Fig. 8. Effect of NaCl concentration on the endo-
genous and exogenous f -galactosidase act-
ivities extracted from L. acidophilus.
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Fig. 9. Effect of heating temperature and time on
the stability of endogenous £ -galactosidase
extracted from L. acidophilus.
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