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The Effects of 6-a-glucosyl-B-cyclodextrin on the Characteristics of Horseradish Peroxidase

LIU Lin CHEN Shun-Lei YAN Hao
College of Biological & Environmental Engineering Zhejiang University of Technology Hangzhou 310014

Abstract  The effefts of 6-a-glucosyl-B-cyclodextrin G-3-CD on the thermostability and catalytic characteristics of
horseradish peroxidase HRP were studied using the residual activity method. The results indicated that the mole ratio of

G-B-CD  HRP pH and modification time were of the main factors. The optimum comprehensive results were achieved
under the condition of G-B-CD  HRP =5 pH7.5 stirred 0. 5h under 20°C and then 2h under 10°C continuously
which corresponding to that enzyme gained 89 % of the native activity. The apparent constant of heat inactivation k drop
t0 67% of the original value under 75°C . G-3-CD showed nonspecific noncompetitive inhibition effect. The kinetic parame-
ters calculated using experiment data indicated that K, was no change and V. decreased to about 82% of the native en-
zyme. The apparent activation energy increased 11.15% . The pH range for higher activity got extended and optimum pH
shifited toward alkaline range.
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