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Abstract

This paper studies the effect of te mperature and pH on activity and stability of phenoloxidase of serum of Micwbmchium

nipponerse based on I-dopa. The result of research shows that the opti mum te mperature of phenoloxidase is 40 C ,and that
when the te mperature is above or below 40 ‘C, vigour of the enzyme will drop promptly and the enzyme will show higher heat
stability under the te mperature of 40 ‘C .the optimum pH of the enzyme is 7.0, while the pH is between 6.0 and 8.0. The

enzyme keeps higher stability ,and its most stable pH is 8.0.
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