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Fig 1.

Effect of pH on the activity of pectinesterase from

achenes of jelly fig and tomato pulp
(Activity at optimum pH as 100%, —jelly fig; - - -tomato)
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Table 1: Relation between pectinesterase activity and extracting

temperature

e extracting temperature, °C

5 10 15 20 25 30

% & activity, milli PEu/g achene.

11.1 18.3 25.2 31.8 38.4. 45.6

k2 A rate of activity, %

24 40 55 70 84 100
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Fig 3. Effect of concentration of sodium chloride in extracting mixture
on the activity of the extracted pectinesterase
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Table 2. Effect of sodium chloride content in the digest to
the measured activity of pectinesterase

ERmRF bz &R S
content of sodium chloride 0.1 0.2
in the digest, 9

0.4 05 056 0.8 1.0 1.2 1.5

Wi
rate of activity, 2 5 %

95 99 100 99 98 94 79
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Table 3. Variation of pectinesterase activity with digesting

temperature
{E/iBEE digesting temperature, °C 15 20 25 30 35
Ed A rate of activity, % 50 65 81 100 122
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Method of extraction and assay for pectinesterase in

achenes of jelly fig (Ficus awkeotsang MAKINO)

Yung-Chuan Huang  Chih-Cheng Liu

summary

A method of extraction and assay for pectinesterase in achenes of jelly fig

(Ficus Awkeotsang Makxo) were investigated, and proposed as follows:

(1) Preparation of crude enzyme colution; Put sample achenes into twenty times

@)

of 5% sodium chloride solution. Keep this extracting mixture at 30°C {or just
24 hours to elute out pectinesterase and is then filtered. Store the obtained
crude enzyme solution in 5°C, and use it for assay within the period from one
to four days.

Assay; Employ bromothymol blue as indicator, and cach of enzyme solution
and substrate solution are preriously neutralyzed with 0.IN NaOH solution.
Put the substrate solution on hot plate magnetic stirrer to keep et 20°C, and add
adequate NaCl to adjust the digest contains 0.5% of NaCl. Then, add the enzyme
solution to begin digestion, and contineously titrated with 0.0IN NaOH
solution to maintain the colour of the digest on pH 6.8~7.0. From consumed
amount of alkali while the first order reaction, the activity of pectinesterase
may be calculated as follow:

1meq/min=1 PEu (pectinesterase unit)=1000milli PEu





