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Abstract

The properties of proteolytic enzymes from the fruit of Broussonetia kazinoki Siebold were investigated. The
protease activity of the enzymes from the fruit of Broussonetia kazinoki Siebold was 1.6 unit. The optimum
temperature and pH of the enzymes were 60° C and 7.0, respectively. The enzymes were stable at pH values
from 6 to 8 for 1 hr. at 37° C of incubation and also retained all activity after incubation for 1 hr. at 60° C, The
enzyme preparations showed strong activities foward hemoglobin and collagen.
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Fig. 7. The procedure for preparation of crude proteolytic

enzymes from the fruil of Broussonetia kazinoki
Siebold.
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Table 1. Summary of preparation of protease enzymes from
the fruit of Broussonetia kazinoki Siehold
Total Total )
Sample Step protein  activity{unit) Yield(%;

Fruit of Sample

Broussonetia  extract +00-00mt 0.26 100.00

kazinoki Dried

Siebold by acetone 01s 1.60 620

Table 2. Substrate specificity of proteclytic enzymes from the
fruit of Broussonetia kazinoki Siebold

Substrate Refative ratio{%;)
Milk casein 100
Egg white 50
Hemaoglobin 79
Collagen 53
Gelatin 42
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Fig. 2. Optimum temperature of protease from the fruit of
Broussonetia kazinoki Siebold.
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Fig. 3. Optimum pH of protease from the fruit of Brousson-
etia kazinoki Siebold.
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