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EXTRACTION AND PURIFICATION OF TRYPSIN FROM
THE ALIMENTARY CANAL OF SILURIS GLANIS AND
STUYDING SOME OF ITS PROPERTIES AND
APPLICATION

K.A. SHAKER H.K. ALI
ABSTRACT

Trypsinogen was isolated from Siluris glanis alimentary canal by 0.02 M
phosphate buffer pH 6.0 containing 6% NaCl at 4°C, activated by reducing the
pH to 1.8 and readjusting pH to 6.0. The activated extract was concentrated by
gradual addition of (NH4 );S04 (50%) saturation, the enzyme purifid by the Ion-
exchange column Diethy amino ethyle Cellulose (DEAE), followed by gel
filtaration on Sephadex G-100 Column. Specific activity, purification folds and
the enzyme yield were 120 unit/mg, 31.57% and 145.27 fold respectively. The
results of enzyme characterization showed that the molecular weights were 23442
Da as determined by gel filtration. The optimum pH for the enzyme activity was
5.5 and was stable at pH values ranged between 4.5-6.5. The enzyme exhibited the
maximum activity at 40°C. The study of heat stability revealed that the enzyme
retained entire activity when incubated for 15 min at 20-40 C.

The crude enzyme was utilized in manufacture of gelatin from Siluris
glanis skin and compared with that manufactured by acidic treatment, the yield
of enzymic gelatin was 7.16% while for acidic gelatin was 4.03%. The results of
functional properties assessment showed that the viscosity, solubility and the
water holding capacity for enzymic gelatin were 10.52 mpoise, 94% and 0.5 g/ml
respectively while for acidic gelatin were 10.03 mpoise, 91% and 0.3g/ml

respectively.
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