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Extraction and Purification of     
Beta – Galactosidase from Sheep Liver 

Zahraa Adnan Jasim       Prof.Dr. Ayad Nafi Yehea          Prof.Dr. Sand Baker Mohammad 

Summary 
 The study included the selection of the best methods to extract 
the enzyme among eight methods. It appeared that phosphate buffer ( 
0.2 M, pH: 7) have given the highest activity of the crude enzyme ( 
total activity = 78898.5 unit). 
 The protein content was concentrated and precipitated by 
ammonium sulfate (60) %, among other five methods of concentration 
(partial purification). The purification stages were achieved by using 
ion exchange column chromatography             ( DEAE – Sephadex A 
100 column ). Followed by gel filtration chromatography using 
Sephacryl S-300.   This method extract pure enzyme at a yield of 
(41.48) %, (8.57) times of purification and specific activity of 
(3328.8) unit / mg.  The purity of enzyme was certified by poly 
acryl amide gel electrophoresis under non denaturing condition. 
Enzyme molecular weight was (180) KD as estimated by gel filtration.   
 
Key words: Extraction enzyme, Purification enzyme, Beta-   Galactosidase, 

Lactase, Sheep liver. 

 


