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Fig.1  The time course of enzyme formation
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Effect of substrate concentration on enzyme activity
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Preparation of alginase and its properties
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Abstract Alginase was prepared by culturing an alginic acid decomposing bacterium Alteromonas sp. strain H - 1.
The bacterium produced a maximum amount of alginase when it was incubated at 25 °C for 72h. The optimum alginate
sodium concentration was 1% ~ 2% , the optimum pH and temperature was 7.5 (Tris — HCI buffer) and 40 °C respec-
tively. The activity of the enzyme would reduce sharply if the temperature was above 40 C .
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