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Abstract: The characteristics of acid protease produced by M. purpureus mutant W1 were preliminarily studied. The optimum reaction

temperature and pH value of this acid protease were found to be 50 “C and 3.0, respectively. And the enzyme showed high stability within the

temperature ranges of 30~40 °C and with the pH value of 3.0~5.0. It was also found that the activity of the protease could be inhibited by Fe®*,
AP, Mg, and Cu*', and activated by Mn>*, Ag®, and K*. The molecular weight of this protease was about 55000~60000 Da by Sephadex-G75

gel layer analysis and SDS-PAGE protein electrophoresis analysis.
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Table 1 The activity of acid protease in the process of

purification
e EABGE BEN BERE
KA
AU/mL, Ulg) /U %
JE32(1000 mL) 91.7 91700 0
FEAFH(150 mL) 480 72000 21.5
BE-1(6.88 g) 9371 64472 29.7
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Fig.1 The optimum reaction temperature of protease
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Fig.2 The heat stability of protease
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Fig.3 The optimum reaction pH of protease
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Fig.4 The pH stability of protease
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Table 2 The effect of metal on the protease activity

/BT AREEEY% eEHET HAAF B/ %%
FeSO, 572 MnSO, 165.4
CaCl, 84.6 MgSO, 577
NH,CI 96.2 CuSO, 712

AlL(SO4); 78.8 AgNO; 128.8
KCl 137.6
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Fig.5 Verifing molecular weight of standard product by
Sephadex-75
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Fig.6 Analyzing molecular weight of dialysis liquid by

Sephadex-75
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Fig.7 Analyzing molecular weight of dialysis liquid by
SDS-PAGE
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