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Extraction and Enzymatic Characteristics of Alliinase from Garlic Plant

ZHANG Min, DONG Jia-mei, SONG Xiu-huan, ZHANG zhi-gang, ZHANG L.i-li, WU Na, WANG Fang
(College of Food Engineering and Biotechnology, Tianjin University of Science & Technology, Tianjin 300457, China)

Abstract: Inthis pgper, a method for extracting alliinase from garlic plant was established-and the enzy matic characteristics of alliinase
were studied. The extracting method was determined by single factor and orthogonal experiments. The results indicated that the best extracting
conditions were a follows: solid/liquid ratio 1:3 (¢/mL) and extracting 3 times, under which the Vinax and Kn were 1.05 pmol/min and 2.38

mmol/L, respectively. The alliinase was constant under the conditions of 30 ‘C and pH'6.88.
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Fig.1 Effects of liquid ratio on the activityof alliinase
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Fig.2 Effects of extraction time on the activityof alliinase
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Fig.3 Effects of extracting times on the activityof alliinase
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Table 1 Factors and level of orthogonal experiments Lo(3%)

KE A (N B (RR)  C(RREUKHR)
1 0 1:3 1
2 0.5 1.4 2
3 1 15 3

H b IREH T, 5 IR BT R R iV PR M
I AN C CBRELRED > A GREU D >B CRHREL) .
Horbr, $EEUS A SRR EAEO.OUK T R 525 5
BRI A RS 2R, IERRI TR ABC,, HiiE
B (a]0 h, BREEEL3, FREL—=IR, MERIESES, 45
H°N689.32 U,

2.3 RIS IF R
2.3.1 FREIREEHY Viexs KnfE

1694



M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.12

R2 ERSIAMETR EEREB IR IR R S E R

Table 2 The experimental results and visual analysis table
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F5 A B C Z8  EEEU
1 1 1 1 1 535.96
2 1 2 2 2 614.27
3 1 3 3 3 676.68
4 2 1 2 3 530.41
5 2 2 3 1 567.12
6 2 3 1 2 440.76
7 3 1 3 2 631.40
8 3 2 1 3 500.21
9 3 3 2 1 606.21
k1 608.970 565.923 492.310 569.763
k2 512.763 560.533 583.630 562.143
k3 579.273 574.550 625.067 569.100
R 96.207 14.017 132.757 7.620
=3 HESFR
Table 3 Analysis of variance
Bl hZFFA  AEWE F&a EZF#E
e 1] 14561.195 2 136.213  **
ik 299.938 2 2.806
RECKE  27680.672 2 258.940 **
R’ E 106.90 2

E: F001(2,2=9.00; **: P<001.
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Fig.5 The thermal stability of alliinase
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Fig.6 The pH stability of alliinase
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