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Fundamental Properties of Fig Protease on Meat Protein

Chengchun Sun, Masatoshi Izumimoto, Taku Miyamoto

and Kokoro Miyase
(Department of Animal Science)

The fundamental properties of fig protease on meat protein were determined and the possibility
of meat tenderization by this proteolytic enzyme was examined. The amount of liberated peptide

from the meat protein increased until one hour of reaction time and became almost constant after

that. Fig protease activity was held by freezing at —80°C for 7 months. The activities were a
little different in 0-8 % of salt concentration. On the pH dependency, though activity was higher
in the neutral range at pH 6-7 than acidic range, it was almost constant. Optimum temperature
was found in high temperature at 80-90°C. Activity was inhibited with N-ethylmaleimide. The
activity of fig 1g was equivalent to the protease of Taka-diastase 10mg. No bitterness was
recognized in the meat after treatment with fig homogenate.
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Fig. 1 Influence of freezing months on fig protease activity.

Freezing temperature: —80°C
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Fig. 2 Effect of salt concentration on fig protease activity.
Reaction temperature: 25°C
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Fig. 3 Effect of pH on fig protease activity.
Sample pH was adjusted with 2 9§ Lactic acid, 0.1 N or
0.2N NaOH and incubated for 4h. Liberated peptide
increased slightly under higher pH. However, meat
only as a blank, 4h (meat). did not depend on pH.
reaction temperature: 25°C
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Fig. 4 Comparison between pH of pre- and post-mixing with
fig for pH adjusted beef sample.
Sample pH was adjusted with lactic acid or NaOH.
The pH decreased remarkably after mixing with fig.
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Fig. 5 Effect of temperature on fig protease activity.
Sample pH was adjusted to 6.5 before reaction start.
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Fig. 6 Inhibitory effect of N-ethylmaleimide on fig protease

activity.
Reaction time: 60 min
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