EXTRACTION, PURIFICATION AND CHARACTERIZATION OF
PROTEASE OF Pseudomonas fluorescens ISH AND IT’S ROLE IN
DETERIORATION OF IRAQI SOFT CHEESE
2- EXTRACTION, PURIFICATION AND CHARACTERIZATION OF
PROTEASE OF P. fluorescens ISHAND EFFECT OF IT ON MILK
PROTEINS

ZIAD T. SEDRAH * AMER M.A. SALIH ** GHAZI M. AZ|Z ***

* Collage of Agriculture _ Diyala University- ziadsedrah@gmail.com.
** Collage of Agriculture_Baghdad University _ Salih1943@yahoo.com.
*** Collage of Sciences_Baghdad University  Ghazi_m56@yahoo.com.

ABSTRACT

The enzyme was purified by 30-80% saturation of ammonium sulphate
precipitation, ion exchange chromatography on DEAE-Sepharose column and by
gel filtration on Sephacryl S-200, with 18.5 fold and 32.8% recovery.

The results of the enzyme characterization showed that it’sestimated
molecular weight was 47.2 kD. The optimum pH of activity was 8.0 and
it’soptimum pH of stability was 7.5. The optimum temperature for the activity was
40°C, and the enzyme was retained its original activity after incubation for 10
minutes at temperatures ranging from 30-40 °C.

The protease was metalloprotease because it was affected by the chelating
agent EDTA.

The protease showed high affinity toward [-casein, compared with its

activity towards as-casein and k-casein.
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