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Characterizations of proteasesin harvested mustard leaves

Xu Xinglian, Jiang Weibo , LinLin
(College of Food Science and Nutritional Engineering, China Agricutural University , Beijing 100083, China)

Abstract By improved SDS-gelatinr PAGE assay, 4 protease bands (A, B, C, D) in the mustard leaves were identi-
fied. Activity o the protease D in the leaves was the highest, activities of the protease A and C were modest, activi-
ties of the protease B was weak and only observed in the 2- 6 d during storage. The protease D was the major pro-
tease in the leaves and its activity attributed to more than 50 % the total proteolytic activity in the leaves. The optimal
temperature was in the range of 50- 60 , and with optimal pH 6 - 10 for the protease D activity.
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