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A STUDY ON COMPOUNDING ENZYMATIC PREPARATIONS
OF LYSOZYME FROM Raphanus sativus

Mu Hong Liao Yi Liang Xuefen Yi Jicai
(College of Biotechnology, South China Agr. Univ., Guangzhow 510642)

Abstract

A purified lysozyme was prepared from Raphanus sativus by the method of affinity chromato-
graphy on a crab deaminated regenerated chitin column. The effect on the lysozyme of some sta-
bilizer and preservative for enzymatic preparation w ere studied. The activity of the lysozyme was
slightly activated by NaCl1(< 100 mmol/ L) and was inhibited in varying degrees by NaF.CaCl,
and benzoic acid. Ethanol and gly cerol had no effect on the activity of the lysozyme. Six enzy-
matic preparations of the lysozyme were compounded by using the stabilizer and preservative
above and were placed in room temperature for 3 months. The activities remained were deter-
mined, it showed that the percentage of the activity remained of the enzymatic preparation treat-

ed with 0.1%BSA or 20% glycerol and 0. 05% benzoic acid was higher than 65 %.
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