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Some Characters of the Pectineasterase from Sunflower Heads

Zhang Jngmin Wang Zhang Xu Shiyin
(School of Science & . Technology, Wuxi University of Lught Industry, Wuxi 214036)

Abstract Crude extract of pectinesterase ( PE) was obtained from sunflower heads
residues by using salt solution extraction. A high level activity of the PE in the extract
was detected by using pH—stat method- The optimum temperature of the PE was about
45C . The enzyme was stable until 50C and had 60% of the activity loss after the exposi—
tion at 55C for 20 min. The activity of the PE from sunflower heads was found to be af-
fected by the maturity of the sunflower .
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