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Table 1-Thermolysin enzyme Vmax and Km in absence and presence of CMC
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Hokw St (ouaS 92,5 b ouitd bglivo 351 R JJYVF
E;r?oT;meth;F <t;ellulorsneiXEd e 0.093 0.234
Jobe ko (oS 50,5 00t byl o 351 VY VAVA
Enzyme mixed with 0.173 1.178

carboxymethyl cellulose

i\



Vo¥-Y Lo/ V€4 ) Gl g sl /VY 0,loud [T wla/ olis poluo cwiigeo liniod

70

y=2.570x+ 10.67

50
50
1/V 40

30

e il Cllad 1S g pagha¥ ddles —) JSUS
Fig.1- The Lineweaver- Burk plot for Thermolysin Kinetics in presence CMC(%8 concentration)
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Abstract

Thermolysin enzyme is a heat-resistant metalloproteinase enzyme that binds (EC 3.4.24.4) a
peptide containing hydrophobic amino acids leucine and phenylalanine. This enzyme's
immobilization is very important. Enzyme immobilization enhances the stability and reuse of the
enzyme, improves its properties, and facilitates the enzyme readiness of the product. In order to
study the adsorption in the presence of ethanol, different concentrations of ethanol were
investigated with enzymes. To investigate the presence of CMC, the enzyme was mixed with
different percentages of CMC solution, and the casein (substrate) was mixed with different
amounts. The effect of CMC and alcohol on the enzymatic solution of CMC was obtained. The
effects of CMC and alcohol were investigated. The effect of CMC 2%, 4%, 6%, 8%, and 10% with
1% casein on the enzyme was investigated. In this study, it was shown that thermolysin increases
activity and stability against temperature rise and then decreases at very high temperatures, and
alcohol causes enzyme instability. CMC increases the activity and stability of the thermolysin
enzyme, but the presence of CMC can also increase the stability and resistance of the enzyme to
alcohol. CMC has been shown to stabilize thermolysin.
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