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Assesment of Freshness of Marine Produets Based en Composition
in Nucleic Acid Related Substances in Canned Sea-Food-IV

Nucleic Acid Decomposing Enzyme of Oysters.

Takenori Mori and Wataru Hashida, Astuko Hirai, Yoko Kawaski

To investigate the changes of nucleic acid related compounds in oysters during frozen
storage and thawing enzymes responsible decomposition of nucleic acid and the relating
substances were isolated and purified by using DEAE-cellulose- and DEAE-sephadex column
techniques, with the latter phoshomonoesterase was isolated.

Four phoshomonoesterase fractions (A, B, C, D) with the optimal temperature of 40°C
and optimal pH range of 4.0 or 10.0 were obtained. Fraction C also contained activity with
the optimal temperature of 40°C and optimal pH range of 3.5.

It seems reasonable to consider that frozen storage and thawing of oyster mest brings
about the formation of 5-AMP and 5’-IMP from nucleoside polyphosphate by the actions
of PMase and DAase contained in the oystter meat.
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DEAE-cellulose (ol Lrcik o 1—b | 1,00 05 2000.0
0.01M acetate buffer T 1—=c 650 0.6 1083.3
2 5,060 0.6 8433.3
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Table 2 Effect of pH, Temperature and Heat stability
for enzymatic activities.

PMase DAase
A, B C D B
Effect of pH 3.5~4.0 10.0 3.5
Heat stability 905?20 E’) se Bo'sggfo lco se 90“;';2/9 l%s o
Effect of temperature 40 C 40°C 40°C
Effect of metal, lons, %}Iaggf’Nﬁkp%i_;?éséztaccelemte
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Table 3 Activities of Daminase of oyster.
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