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Abstract

Protease activities were measured in vegetables used as cooking material or a side dish. Proteases of green
pepper (Kwari and Chungyang), perilla leaves, soybean sprout and mungbean sprout were showed high
activities. Especially, protease in soybean sprout was the highest activity among them. After dialysis,
remaining activities in mungbean sprout, green pepper (Kwari and Chungyang) and perilla leaves were 12, 23,
45% and 37%. In the results of thawing after freezing the proteases, remaining activities in sprout of
mungbean and soybean were 100% and 65%. Protease in soybean sprout was showed higher activity and
stability than others. Proteolytic effects of soybean sprout on myofibrillar and sarcoplasmic protein were
showed higher than stroma protein. In SDS-PAGE, myosin heavy chain, actin and tropomyosin were
hydrolyzed with increasing time. Protease activity was rapidly increased with increasing meat concentration in
a early proteolysis reaction, but was slightly increased in later.
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Table 1. Protease activity of vegetable used as cooking
materials

Common name Korean name Ac‘twlt_y
(unit/min)
Green pepper (Kwari) R 84.4
Green pepper (Chungyang) Hofaa 48.0
Red pepper 1 12.5
Sweet pepper Bl 0
Green pepper leaves 3] 0
Lettuce AF=] 0
Perilla leaves el 70.4
Crown daisy %7t 0
Shepherd's purse, raw o] 0
"Leek Bz 0
Soybean sprout FHE 121.0
Radish sprout R 6.0
Mungbean sprout Eca B 68.0
Ginger root 2) 7} 494.0
Pears i 55
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Fig. 2. Protease activity before and after thawing.
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Table 2. Protease activity of meat fraction separated
from beef and pork

B2 : before dialysis
N after dialysis
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Fig. 1. Protease activity before and after dialysis.

Activity  Activity
Protease Meat fraction on beef on pork
(unit/min) (unit/min)
Sovb Sarcoplasmic protein 21 107
soryouian Myofibrillar protein 33 116
P Stroma protein 61 91
Sarcoplasmic protein 39 91
Bromelain  Myofibrillar protein 46 51
Stroma protein 50 58
Sarcoplasmic protein 23 34
Papain Myofibrillar protein 35 42
Stroma protein 32 23
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Fig. 3. SDS-PAGE patterns of solubilized protein from
beef and pork. (A) beef, (B) pork, Lane 1: control (raw
meat), 2, 3, 4: raw meat hydrolyzed with protease of soybean
sprout for 30 min, 1 hr and 2 hrs. MHC: myosine heavy
chain. A: actin. TM: tropomysin. LCs: myosine light chains.
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Fig. 4. Protease activity of soybean sprout according to
meat concentration.
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