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ABSTRACT
Galactomannase (Glmase) was used to study its enzyme activity for degrading or hydrolyzing konjac. The optimal reaction pH and
temperature were 2.0 and 600C, respectively, while the enzyme activity decreased significantly at higher reaction pH and
temperature (700C or higher). This result may be due to its acidity and denaturation. The GIimase increased thermal stability up to
500C, but it conserved only 75% of its activity at 600C for 10 min treatment. The optimal pH for Glmase activity was 2.0. The pH
stability of Glmase decreased from 2.0 to 11.0, and it retained about 70.6%-75.3 of its activity at pH 3.0-5.0. The optimal reaction
time for Glmase activity with konjac as a substrate was 30 min at pH 7.0. The storage temperature of GImase was also investigated.
During 7-day storage the Glmase still had close 100% of activity even after 4 days at 300C, and more than 40C. For kinetic reaction
of Glmase, the Km and Vm constants were 2.60mg/mL and 0.06mg/mLO min.
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