Metadata, citation and similar papers at core.ac.uk

BEFICKDB/INNA v OEEE
(KRB ER A C K 2BEORRL (B38)

A —ERY, S ERERYY, TR

FERAS:  EMEERY
W LR RS SRR
RERMAY BT LR

(FAR594F 9 273 =HD)

& El

Eﬁ%@ﬁ%i§@ﬁkﬁi%%%@?ém&kb,%®@WKH,ib%m%éﬁ&
ﬁﬁk%ﬂ%ﬁ%%oﬁﬁﬁ%dﬂéc&ﬁ%&bb.CﬂB@%ﬁKﬁh%@&Lﬁ
:nifmﬁ§¥—fy,7»£vwv—¢,Tﬁm—zkgwﬁﬁﬁﬁ®f%z%%ﬁ
mﬁéﬂfxb,%%BmMﬁ&7%y%ﬂmbt@immomfﬁ%m”Lk.Lmb,
Cﬂb®$ﬁwﬁbfé,%6@&®HW&@%@%%%%ME%E*3%%.

KW%f&Mbt§£¥@,%Gﬂ%%%,ﬁwfh®M%@mL<%@ﬁﬁ%®$w
@%?5ﬁﬁf%ﬁﬁ%Lt%%&%%h%ﬁhfwﬂ®wgﬂﬁbﬂékE%EK%E
&ﬁbfhé.it,ﬁ@m%<mﬁﬁ&u1&3n5k£,mﬁ®%#mﬁ%ﬁw%E
&Lfﬂmbﬁé%Qa%kbﬂt.%@%EK%LfR,w%ﬁ@%z%&”mw&o
<m<om®%%ﬁ&5@&f,u%ﬁﬂ&%%mﬁbﬂf,:n%@immmmbtﬁ
%@ﬂ%bkm.%:f,%%Bmc@iﬁ%ﬂﬂbk%é@ﬁ%@ﬁ@ﬂ%%&fw@
MBI S WTHRIL, W b2rOMREZFLOTI ZICHET 2.

£ B B &

ERAGS SUETLEERARY  ZET (AlgyokushD 1%, 4% Ficus pumila L.
var. awkeotsang Corner, W\&%&h v T v 4 2E LIFENBIBICEET S ER, AA4ZF
Eﬁ@m%”f%é.C@%£¢m§ﬁ®5%m%®m?(w%:1xsmm)&ﬁ&,:
®m%ﬁ74¥aﬁvaméﬂé.:h%mm&?éc&mib¥ﬁ%%fﬁ®5wﬁﬁ
SEL R E LCR® s, c0EETHR 108 C—ERED/ /¥4 vEER ORR
m&I¥W2zlmUMw)mmm1wnﬂ%E%M&%ﬁfw%@+%mﬁ%bt%ﬁm
f?%<&bmé.:@fw@~ﬁ%%yy—vmﬁﬂbﬁsﬁﬁ,4%fmﬁbfwm
3&5.fw@ﬁ&@*ﬁkik@ﬁﬁﬁ@ﬁ%ﬁwyvAk£®¥wﬁmﬁ¢m~iﬁ
mﬁﬁ?é.%®&%ﬁk@mﬂ,WMWﬁﬁ?%%%k&mmitmmﬁm¢f1&4


https://core.ac.uk/display/230068461?utm_source=pdf&utm_medium=banner&utm_campaign=pdf-decoration-v1

44 FIBB—ES, FBEKE, FHERK

tfﬁﬁ%%bf@ﬁm%éﬁa.it%&&ﬁﬁ@&ﬁbt&,&%%%ﬁbfﬁwﬁ
mM¢KEA,ﬁT?éc&Kiof%ﬁxlvﬁﬁ®fw%ﬁéca%ﬂ%féé.

cﬁbf%&ht@%m%@iiﬂmﬁ%f,ﬁémmﬁ%%ﬁbt%@%ﬁﬁ%ﬁ%
BRicft L 7=,

BREMAEE %i%ﬁ@ﬂﬁn,%@7i#—€%ﬁm%&@x5mbfibt.
T&bbooﬂmbyx%4yaQMMMEDMb%h%§&m1MUy@g@ﬁﬁﬁ@
¢Kﬁ§(@ﬁkﬁ$)%m&dBNSf%ﬁ@ﬁ%ﬁﬁﬁbk@%ljnmLNm&yf
ANWDL-FUF=vp-=ppoF=y l*iﬁl’%fn‘i (BAPNA-.HCI : SIGMA Chemical sy,
5%9;%»2»&%*#4F?§ﬁ)UV@%@%%%MK%ﬁﬁﬁﬁbk%Bwiﬁ
ISZ T -7z, BB 1120309 i B K e % Fi S, WEFER L7 p-= b 7=y v (p-
NA) OR#% 410 nm COR KM I X b il L #.

NN4V®$E@%KOMT@,ﬂﬁ””“mfﬁbttﬁb,Mmm@“B®7—*
a2 ) —LEEBFBC—PRILL T i - 7=

HRHELUER

FAFa IO P LOME  a) LR TAF 2 7 Y MO EERIKRD & 5
fﬁé.fW%ﬁu%%mlmmlKﬁb@¥3~4gEE&@@%%&D%@B%%%,
+ﬁ&ﬁ$%%%bkﬁﬂ&ﬁ%%%ékbmm@¥6~7guimﬁﬁf56.L#L
wguiﬁ%?bkﬂﬂ¢wﬁmﬁ@&T§,ﬁ~&fw%%é@%@ﬁ&&é.%Cﬁ
Eﬁﬁﬁi@%ﬁmﬂ,mwmdwﬁbﬁ¥mg%ﬁhfﬁ&ok.E¥wg%§%®
Kf%émﬁﬁ%ﬁﬁﬁk,%%@E%&LTN%mg@ﬁ%&%%%Bﬂé.C@HW
PIBRREHBE L LT 35, TABRT L L LD AEEBEHE RS, LaL,
%Mk¢fﬁfw@%%b%%k&é.—ﬁ,C®¥§%fw%mﬁmitn7wﬂui
EQE(QW;Bﬁ*&&)%;ﬁ%ﬁ%ﬁ(&wuF@“tih“% Niz*, Mn2*3+ 7 o)
G%%ﬁ%ﬁ¢mﬁﬁ?éa,%&mﬁm%%?.it?thV%?»:—»kgw;@
fwﬂ®%®%fwmmﬁ3%éCkﬂf%,8BKKMQ%FU¢A&E®7wﬁUﬁ
Ef%%ﬁ%%b,ﬁ@&£®@ﬂﬂklbfwm%%?ﬁ,hfn@%é%ﬂﬁmf&
&%V%Tw¥yﬁmwk§%@ﬁﬁm%®5hk.ik,@%%@%btb,ﬁ%mﬁ
m@%ﬁ&ﬁ&HWM®EﬁM@%&&6@E%%?.mmbkiiefwn,m&mz
maﬁéa%%Tbm,%ﬂmlbﬁfmeé.—ﬁfwﬁmﬁ%@hfmﬁbt%®
REBKFCRBEMER L TOABICIERL -,

b) s Eﬁbtfw%mhf77107ﬁ@ﬁum%ﬁtﬁa,¢D7@®%@
%%L,%@&W@ﬁ(mgl)@,ﬁi?fauym®&met%ﬁ%%Lk.C@
ﬁﬁfwmﬁmmﬁ%%%&—w—auvbf574—mlbﬁﬁbt%%%ﬁ59%;
GV@%zﬁﬁaL,%hwﬁiﬁb—z,vy/—za%kah%%%%¥éinfm



BEFIR &L B4 v OEEN 45

és
AR
35 \Q:: /'\
=
2 AN
° Aig.
i\ s N
S \‘::;/~*ﬁﬂA/)><: ~
3 \\,}y Gl T \
a. Car. \\
° |
450 500 550 600 650
Wavelength (nm)

Fig. 1. Absorption spectra of sugars by Anthrone-H250, reaction

Alg. A.: sodium alginate, Pec.: pectin,
Aig. G. : aigyokushi gel, Gal. A.: galacturonic acid,

{Gal. : galactose, Glu. : glucose, Fru.: fructose,
Aga. : agarose, Car. ! x-carrageenan.
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Table 1. Thermal stability of aigyokushigel-entrapped papain

Temperature and residual rate (%)

‘ Gelating f‘ _ ~cmperature 7 duz - 7
agent | 35 | asc | ssc | e | esc | 0c
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{in 0.1 M phothate buffer pH 6.8, 120rpm,
incuvate for 1 hr., respectively.

Conc. of CaCl,

100p —-0_0__9~0——2~0_9"~ 0.1M (Hg-P)

0.1 M (Ni-P)
_—0
/O\Q
N
—- ‘ O\O\o\o
e - \.\ ——O—0—0— (Tap water)
—_ .\.
\.
/Q%g%=g ‘\‘$.~.— 0.01 M
\D\ At ) ;v 05
=50} 00—~ gy s
g -/V\V\' A\ 4 A £ ) 4 v o 0.1 M
Q ——
Rt
E - —N—a—a—a—a—a—— 1
(5]
& L
0 I | J | 1 ¥ /| 1 I || 1

1 2 3 4 5 6 7 8 9 10

Number of assay (time)

Fig. 2. Repeated use of immobilized papain
Hg-P : Immobilized mercury-papain,
Ni-P : Immobilized nickel-papain,
* ! Supports in a state of yarn.
Each gels were prepared by various concentration of CaCl; or tap
water. The activity of native papain is taken as 100 %.
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Aigyokushi (Ficus pumila L. var. awkeotsang Corner) fruit containes the gelation
material of polysaccharide and exhibits the unusual properties.

Aigyokushi hard gel of an agarose gel-like was easily able to obtain from a
small amount of the seeds by stirring and extracting with distilled water for 15~
20 minutes at room temperature. In analogy with pectin, the main component of
the gel was composed of galacturonic acids.

The gel was became more hardening by the use of the alkaline earth metals
and other several metals, whereupon the hardening gel was able to use very effec-
tively as a support for immobilized enzyme. Activity of this immobilized papain
was maintained at high levels and very stable for repeated usage.

It recognized that the propaties of aigyokushi gel were similer to, or more
superior than that of pectine for support of immobilized enzyme reported in the

previous paper!”? .,



