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On the So-called Enzyme-substrate-compound Formed from
Protease Extracted from Powder of Long Fin Tuna Thunnus alalunga

and Casein under the Condition of 0°C
By

Minoru Fujit and Ichi Nisumno

We studied on the formation of Protease-casein-compound (-Symplex-) at g°C.
The results obtained are as follows : the formation of the so-called symplex began
as soon as protease and casein were mixed, and its maximum quantity was obtained

in about eight minutes.
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Table 1.
a)

i

Formation of so-called symplex from protease and casein.

Cooling period of mixture,
(minutes)

13

18

in Filtrate of mixture,
(mgx10-3)

Protein—N,

4.47

4.23

8.55

Control : total protein-N, in filtrate
obtained by filtrating independently
casein and enzyme, (mgx10738)

10.65

1.0

11.28

b)

Cooling period of mixture.
(minutes)

10

in Filtrate of mixture.

Protein-N,
' (mgx1073)

9.69

9.23

7.83

10.02

Control : total protein—N, in filtrate
obtained by Filtrating independently
casein and enzyme. (mgx1073)

10,53

10.63

¢)

Cooling period of mixture
(minutes)

13

18

in filtrate of mixture

(mg = 10-8)

Protein-N.

4.31

6.85

Control :total protein-N. in filtrate
obtained by Filtrating independently
casein and enzyme. (mgx1073)

9.04
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