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Abstract: The interaction between quercetin and trypsin was studied by measuring the catalytic activity, the enzymatic kinetic analysis

and fluorescence spectra. Quercetin showed inhibition effect on catalytic activity of trypsin. When trypsin was treated by quercetin with the

molar ratio of quercetin to trypsin of 44:1 for 10mins under 37 °C, the.inhibition rate reached 32.5%. Reaction time had little effect on the

inhibition rate. The type of inhibition effect was reversible competiti ibitions'Quergetin can cause the quenching of intrinsic fluorescence of

trypsin in physiological condition. With fluorescence quenching method, “thé quenching con Kq was found to be 4.7415x10"* (mol/L)"-S™
and the number of binding site N was 0.9206.
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Fig.1 Molecular structures of quercetin
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Fig.3 The effect of time on the interaction between quercetin

and trypsin
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Fig.4 The effect of quercetin on the tryptic activity
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Fig.5 Determination of the inhibitory mechanism of quercetin

on trypsin
0.06 o 4t 3 0.40 mmol/L
005 L = WHECEHIL 0.20 mmol/L

A i Kz 22 JE 0 mmol/L
0.04

IV [(g/mL)"]
=
b

0.25

1 ﬁ 1 L L
0.1 -0.85 005 010 0.15

-0.01 &

1 ]
0.20 0.30

1/[S]/ (mg/mL)
& 6 iR EZxTERE B EHIEMER R Lineweaver—Burk JUEIZkHh
%

Fig.6 Lineweaver-Burk plots of the inhibitory mecha}gis

quercetin on trypsin
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Fig.7 The quenching of fluorescence spectra of trypsin after
treatment with different concentration of quercetin
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