
CHAPTER V

CO NCLUS IO NS

1. C assava SBE activity w as detected in the extract of parenchyma 
of cassava  tuber.

2. The cassava  SBE w as purified by polyethylenegiycol 
precipitation, followed by chromatography on DEAE-cellulose 
column, Q -Sepharose column and gel filtration on S ephadex  
G-200 column. By this procedure, the cassava  SBE w as purified
148.5 folds with 2 .0  % recovery.

3. The native molecular weight of the cassava SBE w as estim ated  
by gel filtration to be 160 kD and the relative molecular weight 
estimated SDS-PAGE w as 80 kD. Therefore the cassav a  SBE  
probably consisted  of two identical subunits with molecular 
weight of 80 kD.

4. The optimum pH for the cassav a  SBE activity w as 7.0, optimum  
temperature w as 37 °c. and its isoelectric point (pi) w as  
estimated by polyacrylamide isoelectrofocusing to be 5.4.

5. Starch, glycogen, amylopectin and dextrin can en h an ce SBE  
activity by 5.7, 2.4, 2 .0  and 1.9 folds when added to the reaction 
mixture, while pentose and m altose showed no effect.

6. The enzym e w as stable at temperature up to 4 5  °c. 
Enzyme stored at -20 °c w as found to be stable up to 4 w eek s  
with more than 50 % activity retained.
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