J@étﬂ@l’&

Scence and Technology of Food Industry

R DR PERI D

BEREAR, XML, b OEL, = R, REe
(1. R KRFHHEFR, EEHE 712100;
2.0 KA S AMAREARNE, ) AX 4 525000)

A I

i ELFRT BAECR AP OR AR R 5 (L-phenylalanine ammonia-lyase, PAL)#9 B P A BHAPALSY 7 3w 4%
FREER KT AR, R E R R A2 mmol/L. JEMEY—BRR 2% b i W, % A PALSY % iE R pH A 8.7, PALR ff ik
B, ARG B . HAPALS &R B JE A45 °C, 3 T75 CH 5 T4t , LA B3R 6 a2k L-B5 2R fe -3 e A
B St A PALI AT P B IR AR A s 28 B T, Fe? AuFe™ st B PALE M A A 9 24942 24, m Ca® , Cu®*. Co™ .
Agt B F W aF L E A R e AR A

KA HA, R AR AR BE(PAL) , B 52 A4 1

Study on enzymology properties of
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Abstract: The enzymology properties of L—phenylalanine ammonia-lyase (PAL) was investigated in this study.
Litchi PAL dynamic curve did not follow the Michaelis—Menten equation. The optimum substrate concentration
was 2 mmol/L. In the borax-boric acid buffer,the optimum reaction pH value was 8.7. Litchi PAL did not
resistant to acid and alkali,especially to acid. The optimum reaction temperature was 45 °C,and if the temperature
was higher than 75 °C,Litchi PAL was easily passivated. Litchi PAL had strong heat resistance. L-tyrosine and
L-cysteine had significant inhibitory effect on Litchi PAL. Among the metal irons,Fe?* and Fe®** had significant
promoting effect on PAL,while Ca?,Cu®,Co? and Ag* had significant inhibitory effect on Litchi PAL.
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Fig.1 The effect of substrate concentration on the activity of

Litchi PAL
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Fig.2 The effect of enzyme volume fraction on the activity of

Litchi PAL
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Fig.4 The stability of Litchi PAL on different pH values
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Fig.7 The effect of L-Tyrosine on the activity of Litchi PAL
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