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Characterization of celery leaves peroxidase
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Abstrct:

This research was conducted in food sciences laboratories, college of agricultural
and forestry university of mosul and end in 2017 was aimed to isolate and character-
ization peroxidase enzyme from celery leaves by water extraction followed by precip-
itation using different concentrations of acetone ( 1:1, 1.5:1 , 2:1 acetone : filtrate ).
The best ratio was found to be 1.5:1 which gave 74,3%.

Some of the enzyme properties were studied. Optimum temperature for enzyme ac-
tivity was 40C. The enzyme was found to be relatively thermostable. It retained all
initial activity after 60 minutes of incubation at 50C and 77% at 60C . However, the
enzyme had lost all activity upon incubation at 80C for 60 minutes. Optimum pH of
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activity was 6.3 . Optimal stability was found at pH 5.5 using citrate buffer. Activa-
tion energy for the enzyme activity was 3,261k cal.mol™, and for enzyme denatura-
tion was 6,131k cal.mol™. Michaelis constant (Km) and maximum velocity (Vmax)
were calculated to be 20 mM and 2 umol. Min™, respectively using guaiacol as sub-

strate.
Keyword: peroxidase , celery leaves , characterization
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4-methyl  alasinly (aﬁ,ﬁd.l_)ﬂ.dy}‘)sgu 0,89 5 Jw ok 510,14) Pyrogallol alaasuls
3 Koy o8 S (S5 pel) sy (3280 5l Jgas Sile 3,65 5 s e 1535,65) cathecol
a1 o i) aelly L sl ey i Al dses S 0,303 5 slsa e 65,19 Jslsi Vi

153 dalad 4l (uliSie il A cailS Alls 5ol e paliiudl 50208 gyl e 48l JS) Ayl o8
aalall salal) olad A8l J8 Canll 38 ai) O Lt (53) 83858 JoSUISY alasinys il dse e
dalad Ky A cails Al Umbu s e oS5 pmll aaii) il agiuhy (4 37 4l diags Wl
Jiall sy Slse e 22,25 ) Jeail cmi)) WS 5SS JSUISH aladinly s e 6,83
il s Jes dasang 20 5 se o 1,8 Viax 5 K af sl ety 388 JiSsiS

(23) Ul e aliind) w3 S8 Cang gl) 2y
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