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Abstract

Protease activity in matured wax gourd sarcocarp was 0.19unit/0.5ml, immatured wax gourd sarcocarp 0.56unit,
and matured wax gourd 24.35 unit, immatured wax gourd core 0.35unit. Protease activity in matured wax gourd
sarcocarp to raw meat or raw pork was 13,0 unit, 7.4 unit, respectively, and that in wax gourd core to raw beef
was 30.2 unit, and raw pork was 24.5 unit. Thermal stability of protease in matured wax gourd sarcocarp was
stable below 70°C when it was heated for 10 minutes. In case of 80°C, the remaining activity was 21%, and
at 90°C, it was lost entirely. The absorption spectrum showed peak at 280nm. According to the HPLC analysis,
casein was hydrolyzed into small size by protease in core or sarcocarp of matured wax gourd and immatured
wax gourd. Wax gourd diluted by 1/10 showed two peaks, one was from casein being hydrolyzed, and the other
was from the increased molecular weight with coagulated casein. On the other hand, the molecular weight didin't
increase in immatured wax gourd core diluted by 1/10. The result of dilution of 1/10 showed different pattern
from undiluted one, but the peak of sarcocarp in matured wax gourd was | and the peak of core in immatured
wax gourd was 5, and those of core and sarcocarp of immatured wax gourd were 3 respectively.
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Table 1. Protease activity of wax gourd protease
on raw beef and pork(unit: absorbance at 280nm)

Beef Pork
Wax gourd  Protease® Wax gourd  Protease*
sarcocarp core sarcocarp ~ core
13.0 30.2 413 7.4 24.5 40.0

* Pacific Chemicals Co.

Remaining activity(26)
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Fig. 1. Thermal stability of protease in wax gourd.
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Fig. 2. Absorption spectrum of wax gourd extract.
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Fig. 4. HPLC of matured wax gourd sarcocarp
and casein hydrolysates. Column, Superose 12(1 X
30cm); eluate, 0.1M K-phosphate buffer(pH 6.8)
containing 0.2M NaCl; flow rate, 0.7ml/min.
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