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(1)F FRFRIR A (e):FLEE 5,(NL, ),50.3,
K,HPO, 1, KClL 0.5, MgS0, » 7H,0 0.5, FeSO, -
TR0 0.01, BE 0.6, 8/K 1000ml,pH 35.8,8
% 30 Ko
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(NH,),50, 3, K,HPO, 2, MgSO,.7H,0 0.5,
MnSO, » 4—6H,0 0,02, FeSO, » 7H,0 0.01, HA
Be5,BE 537 5, 7 {#K 1000ml,pH 5.8,CaC0, 3, 8
B 30 sy #hK o
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Fig. 1 Effect of pH on enzyme activity
0.2M Na,HPO,-0.1M citric acid butfer
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Fig. 2 Effect of temperature on enzyme stability
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