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Abstract The properties of recombinant catalase and commercial catalase were compared. The optimum
temperature of recombinant catalase and commercial catalase were 70 °C and 40 °C  respectively the re-
combinant catalase was more stable than commercial catalase under high temperature circumstance. The op-
timum pH of both catalases was 7.0. Both catalases were stable at pH range 3 ~ 8. The activity of recom-
binant catalase didn’ t lose for a month at room temprature while that of commercial catalase lost 70% .
Both enzymes were strongly inhibited by many metal ions The commercial catalase was inhibited by ED-
TA  while no affect was found on the recombinant catalase.
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Fig.1 Effect of temperature on activity of recombinant
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Fig.2 Thermal stability of recombinant catalase 2-1 catalase activity 2-2 peroxidase activity
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