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Studies on the Protease of Fishes (6 )

On the Enzymatic and Chemical Properties of the Enzyme in Pyloric
Appendage and pH of Stomach-juice of albacore (Thunnus alalunga).
By
Minoru FU;TII

The optimum pH of the proteolytic enzyme in the pyloric appendage of
albacore is about pH 8.5 and the optimum temperature of it is about 40°C.
The percentage of the proteolytic enzyme extracted with water from powder
of pyloric appendage of albacore was 76% and this extraction rate is greatly
influenced by pH of added solution, namely a very large value at pH 8.5, but
smaller one at acidic. The pH of stomach-juice of albacore is neutral or

slightly alkaline (pH 6.8~7.3).
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Table 1. Opt. pH of proteolytic activity of pyloric appendage of albacore (Thunnus alalunga).
(Condition of temp. : 35°C, Period of react, : 1.5 hrs. Substrate : Casein)
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Table 2. Opt. temp. of proteclytic activity of pyloric appendage of albacore (Thunnus alalunga).
(pH of solution : 8.5 Period of react. : 1.5hrs, Enzyme : 20mg (as powder), Substrate : Casein.)
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Table 3. Opt. temp. of proteolytic activity of pyloric appendage of albacare (Thunnus alalunga).
(pH of solution : 8 ) (Period of react. : 2hrs. Enzyme : 20mg C(as powder), Substrate : Casein.)
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Table 4. Opt. pH of proteclytic activity of pyloric appendage of albacore (Thunnus alalunga).
(pH of solution : 8.5, Period of redct : 4hrs.)

\ !
Temp. (C°) 0~0.5 | 10 ‘ 20 27 | 43 | 50 | 60
‘ ‘
i ’
NHa—N. (ec)x 10~ ’ 1 2.6 ’ 9.4 14 | 18.6 % | 5
\
|
Non-Protein soluble-N. } ; | ‘
(mg)x 10" 325.7 | 121.7 1 986.7 ‘ 1171.7 } 1431.7 | 1381.7 | 931.7




BME S w7 — ¥ BT DU 105

ZEORER G BUSIEO PH 728 B U) 8.5 QW SHIC AT b TR s ZE ey 40°C 1o &

KEF RTDOREBEIHACTLHLEE2 LN DY, HOBERTAS «HEKED o7
Vo SOMPTECT AERBER LR LT v b, F LCEED ©oXT D LEBCEY

BEPGET HE WO 2 L AHOER L Ty 2 BTOKER—OORRAY 8 LT 5d b0 & E
2B T ENHRIWIZINMEORAERFITE DO TEIES T BN SO TH 2hEnCE T3
D TR Lz\ne 1 L CREOEICE T 23R BB ESETE - 7 ¢ ) BEEOREO
BEER =Tl {7 ¢ 7 fBEEFRIT 25°C A 60°C I N ER RN ® A D 10°C HHET
ERNEFEA PR Ao 2R LIEE HERK ATE M ESE D M B OZ L 7 7R 3 TFE1E60°C
CRTLHEHYOERTETRL 0~10°C ORICHTS AR D OER NIOTET 22 & %R L
TWwho VMR NAREOSEE U ZOHRERIOBRECEAEEIN 2T TH 20 DH2ED

CBET 7D T REBRECETRE bR« THBRAB L LTr v A v B SE 5RO
JE=]

Table 5. The percentage between the water-soluble-protease and the so-called absorbed

protease. (Enzyme : 50 mg (as powder) Period of exiraction : 1 hr, Period of react. : 7 hrs. Temp. of
react. : 35°C)
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Table 6. The relation of the enzyme-quantity to the extraction-time. (Condition of temp. @
35°C, Period of react. : 7 hrs. Enzyme : 50 mg (as powder).

Period of extraction (minutes)
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Table 7. The extraction of protease by solution of different pH.  (Pericd of extraction :1 hr,
Period of react. : 2hrs. : Enzyme 25mg as powder).
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Table 8. The pH of stomach-juice of yellow fine tura.
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| |
Kind of fishes | Weight(Kg) | Length (cm) %pH (Stomach juice) + Condition of fishes
Vellow Fine tuna 5.3 14 7.3 90 minutes after killed. almost empt

(Kihada (&) 03.0 ] . 20 minutes arter k . a s pty

P 5 X 20 minutes after killed, squids

g (&) 25.1 115 6.3 b : halF-digestiue.

7 (&) 58.0 ‘ 147 7.6 Saury pike 1.
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