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Mamoru Sugiura, Manzo Ito: Ethanol Fractionation of Proteinase

from Aspergillus melleus (Studies on Enzymes XLIV)

(Received October 2, 1969)

Summary
Partial purification of the proteinase from Aspergillus melleus was investigated by ethanol fractionation

method.
From the data obtained in the proteinase activity, amount of the pigment, absorption ratio at 280 mg to

260 mye, difficulty of the fractionated operation etc., it was suggested that the best condition of ethanol

fractionation was ethanol concentration 50—70%, at pH 8.0,
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Mamoru Sugiura, Manzo Ito: Decolorization of Proteinase
from Aspergillus melleus by Ion Exchange Resin
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Summary

The decolorization of crude proteinase from Aspergillus melleus, was investigated by anion-exchange-resin
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