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Portunus pelagicus (L. 1758)
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Abstract 

 

      This study aimed to assess partial characteristic of the lipase purified from crab Portunus 

pelagicus, Molecular weight of the enzyme was 30,100 Dalton on poly acrylamide gel 

electrophoresis under denaturating conditions, using SDS. The optimum pH of the enzyme was 8 

and the enzyme showed the same activity at pH 7 – 9 and a temperature of 37 C for 30 minutes. 

Optimum temperature of the enzyme was 40Cº and exhibit the same activity  at  temperatures 

between 25 to 35 C for 30 minutes at the optimum pH optimum for stability. The kinetic constants 

of enzyme were: Michael's constant (Km) 0.57 mM and (Vmax) was 188.4 μmol / min.  
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