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The Kinetic Characteristics of Proteinase A Inhibitor GLPAI

LI Yi-song, TIAN Ya-ping
(The Key Laboratory of Industrial Biotechnology, Southern Yangtze University, Wuxi 214036)

Abstract; The kinetic characteristics of proteinase A inhibitor GLPAI, separated and purified from
the broth of Ganoderma Lucidum, was discussed in this paper. The results were shown as
follows: the inhibition patterns of GLPAI to pepsin, trypsin and proteinase A were all mixed
inhibiting type; the kinetic parameters (K;)of pepsin, trypsin and proteinase A were 4. 64(umol/
L), 33.5(umol/L), 2. 7(umol/L), respectively.
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1.1.2 228 % HELRGHE.LY himac
CR22G: HZ& Hr HITACHI A #; HK{KHHIE™
EHRE.

1.2 RBAZE

1.2.1 ZaBARRIZL(B%R) 500 g &
FEESFMA 1000 mL ZEWAKMBERRT, BE 2
h filA 220 mL =8 H 4, #E 0.5 h, )5 pH
B7.0,MALEFREER,30 CHRELBEAR
BO,EFER, AP HMES. 0. MALERER

HEBERTMABEEGRE, FHRBREEL 70
g/dL, \BAWE L, WL UL IE; TLIEA 0. 01 mol/L
pH{E 6.0 BB E M IER, . BL, LEIANE
B A MR HBK2 DEAE B FXXHEN. A
FAL AT R 7% S0 B U BE R B, W 4R 0. 35 mol/L
PEELER A, BR G T RSB HEAR AN,
1.2.2 wAMNMRER RTRBEWSKkEle
:10 mL B4, F 40 CF/RE 0.5 h, B EkE
W, AT K Z B, (B YT AN B 3k 50 %, B s
WdE R, SRR K Z B, BT R R
60% , B30, W ULIE, ULIE A 0. 01 mol/L, pH &
TORMBRMNENBER, Lo, KELEBR R
FEUTHR €8 /5 BY 9 HLam 157 L #0 % £ Ultrogel
AcA4d TR, WM X 42 F & 38 000 &9
4B GLPAL
1.2.3 #wHHNSHAFRFHE URBRESH
%1.2,0.6,0.4,0.3,0.25,0. 2 g/dL ML FEA R
RY, 4% R GLPAIX EELM  BEOBNE
EEE A B30 RN,

BMEAEN 40 CH, BHHAROLLER™
# 1 ymol BEE BRI T ES B BD 5 — N ESE AL

2 BRBtR

2.1 GLPAIMEBEABMNELN

DR E M MR ARy, 5 HER GL-
PAL A GLPAI MR T, W & B & B 8K 8§ &
phek, SR NE 1.H 2.

MAE 2AHE, K,=146.4 (umol/L), V,=
1.44X10* (/L * min), K,'=80 (umol/L), V'
=1.38X10°(u/L « min). GLPAI %} B & H B§ K9 1F
B:—FE EMHNEET V.M KB TRET,. K
HFRESEMEER(RESFEMHERHRER
RMHRAEENEZGT, V.M K.BRASEBRERNT

B 58—, Vo FRERIIBE I K K8 %, 0X 2K
LT3R 38 4 A0 A 1 B 0OHE X 2 1R 4 B 00 1 A
AEREMIESERSWHERC. Ka/Va X
(+{c1/K:i)=0.582, FH e, IHMHEFWKE=
2.2 (gmol/L).
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Fig.1 Reaction curves of GLPAI on pepsin
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Fig.2 L-B plot of GLPAI on pepsin
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Fig.3 Reaction curves of GLPAI on trypsin
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FERFEMHER: B —F@. MEFLEELUE,
KoK, X X R FREHEMBER, BLHRX R
MHEBAESE5EZLEREMBERS. K/
VaX(1+[c,]/K)=0.046 5, HHF [ ]=1.1
(umol/L).
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Fig.4 L-B plot of GLPAI on trypsin
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Fig.5 Reaction curves of GLPAI on proteinase A
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Fig. 6 L-B plot of GLPAI on proteinase A

BE 6 ATEH,K,=56 (umol/L), V,=1. 48
X10* (/L + min), K,'=96 (umol/L), V. =
0.67X10* (/L » min), GLPAI % & 4 & A &1F
H,—FE V. TR XU TFRESENHERM;: 5
—F KK, KRBT RS MR, BHRX
G LR AR TR ST SR A M GIERS.

Ko/VaX (1+[c,J/K)=0.1422, K [ 1=
7.47 (umol/L), 1 H 78 GLPAI X E H & A &
K;=2. 7(umol/L).
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Tab.1 Effect of GLPAI on pepsin, trypsin and Proteinase A

GLPAI Ki/(pmol/L) Ie,, /(g/L)
BEOR 4. 64 0.182
BEOMS 33.5 0.283"
EAMA 2.7 0.161

B Toso 530 5 385 B) 50 %% B T 5 60 300 460 0 MO VR BE
* R F GLPIA X BEE EI B A0 MBI /E IS 0. 283(& A
T o/ L) 39 30 BRIk B 20 % B BT RO 90 SR O WRBE e,y

THERER,GLPAINEHB AN KLY
BEEHBA/N N EAM A B L, B/, A GL-
PAI X E B EF A B i /E FB5A.
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EXHRTHAREZREBELRTRRBIH
GLPAIMBEHM. . BERBMEAH AN N
HHR, LREREW . GLPAIX EEABHMH
RAUAERENREFERAMEEM NEER
MAEAHANDHARIZSAEZTSHERS
MEER ;X EEEHBEAN Kb 4. 64(umol/L) , X
BHEEH KR 33.5(umol/L), XM EHEE A B Kih
2.7(umol/L). HEEAMAEAR ARBTRL
EMEE QMY , TN GLPAL ¥ X & S MK
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