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Abstract: This study was designed to compare the properties, kinetics and stability of 

the immobilized lettuce protease with the free one. We also aimed to test the use of the 

immobilized lettuce protease for the production of novel bile binding and tyrosinase-

inhibitory peptides from plant food processing wastes (cauliflower midrib and broad 

bean leaves). Immobilized lettuce protease was prepared previously from Lactuca 

sativa (lettuce) seeds. Free lettuce protease was immobilized on alginate-glutraldehyde 

beads by covalent bond at optimum conditions with high immobilization efficiency. In 

the present study, immobilized protease showed optimal activity 221.5 U/mg enzyme 

protein at pH 10 and 70°C, while the free one showed 22 U/mg enzyme protein at pH 7 

and 60°C. Km values of the immobilized and free protease toward azocasein were 

1.143 and 1.442 mg, and Vmax values were 142.9 and 24.6 U/mg enzyme protein, 

respectively. Immobilization of lettuce protease resulted in an increase of activation 

energy (Ea) for azocasein hydrolysis from 9.6 to 23 Kj/mol. Immobilization improved 

its turnover number Kcat (15.96 Kj/mol) and catalytic efficiency Kcat /Km (13.96 Kj/mol) 

compared to that of the free one (3.09 and 2.143 Kj/mol, respectively). Deactivation 

energy (Ed) values were 38.76 and 55.41 for the free and immobilized protease, 

respectively, confirming the enzyme stability by immobilization. Free protease could 

be stored for 70 days at 4°C with loss of only 20% of its initial activity, while the 

immobilized one could be stored for 23 and 46 days with retention of 114 and 74.5% 

of its initial activity at 9°C, respectively. CaCl2 increased the rigidity, stability and 

activity of the immobilized enzyme by 125%. Cauliflower peptides were enzymatically 

prepared from cauliflower protein. It had higher bile binding and tyrosinase inhibitor 

potency than the parent protein. Immobilized lettuce protease and cauliflower peptides 

could be applied in food and pharmaceutical industries.  

Keywords: Immobilized protease, Kinetics, Thermodynamic, Peptides, Bile binding 

and Tyrosinase Inhibitor.  

 

INTRODUCTION 
Alkaline proteases alone constituted 

approximately 89% of the total protease market due to 

its wide applications in the food industry, 

pharmaceuticals and bioremediation [1]. They were also 

recognized as the most important tool in the hydrolysis 

of protein to its corresponding peptides and amino acids 

[2]. Proteases were purified and characterized from 

some plants [3, 4]. 

 

In industry, enzymes were used as tools to 

catalyze specific and unique operations to yield the 

production of important applications, although the 

important use of enzymes, high operation costs, 

instability, special storage requirements, sensitivity to 

microenvironment and difficulty for reusability had 

limited their industry-wide use. Enzyme immobilization 

allowed these application problems in industry to be 

overcome [2]. Immobilized enzymes were defined as 

enzymes physically confined or localized in a certain 

defined region of space with an increase in catalytic 

activities, and they could be used repeatedly and 

continuously. Product purity was usually improved, 

while effluent handling problems can be minimized by 

immobilization [2]. Proteases were classified on a 

number of bases: their pH optima (as acidic, neutral or 

alkaline); substrate specificity (collagenase, keratinase, 

elastase, etc.); or their homology to well-studied 

proteins such as trypsin and pepsin. They also were 

classified into four categories (Serine, cysteine, aspartic 

and metalloprotease) based on their mode of action [5]. 

 

Many different proteins had been isolated from 

wheat and soybean proteins, sesame seed, soybeans and 

nuts [6-8]. Bioactive peptides were fundamental 

constituents of many products or ingredients marketed 

as “Functional Foods” or “Nutraceuticals.” They had 

enormous potential as ingredients of pharmaceuticals; 
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for example, they could be used in blood pressure-

lowering capsules [9]. Many bioactive peptides such as 

antioxidants, antihypertensive and antimicrobials were 

derived from food proteins by enzymatic hydrolysis that 

had been previously carried out [10, 11]. In vitro 

binding of bile acids and salts by lupine and corn 

proteins and their hydrolysates was carried out [12, 13]. 

Tyrosinase was known to be a key enzyme in melanin 

biosynthesis and was found in plants and mammalian 

cells. The monophenolase activity of tyrosinase 

catalyzes the hydroxylation of monophenols to o-

diphenols, and diphenolase activity catalyzes the 

oxidation of o-diphenols to o-quinones. Then, o-

quinones are transformed into melanin. Tyrosinase 

inhibitors, with Monophenolase or diphenolase 

activities or both, inhibit melanin synthesis and can be 

used to treat hyperpigmentation in humans [14] and 

prevention of browning reaction [15].  

 

Food processing wastes from plants represent a 

disposal problem for the concerned companies 

regarding pollution or disposal cost. One of the methods 

of disposal is their re-use in the industry, either as a 

source for food additives of high quality [16] or as a 

possible source of functional ingredients [17]. 

Cauliflower is a vegetable with the highest waste index, 

contributing to 45–60% of the total weight of the 

vegetable [18, 19]. This generates a huge amount of 

solid waste, with urgency for disposal due to the foul 

odour produced upon decomposition. The white 

cauliflower by-product wastes (upper stem and leaf 

midribs) contained a high content of aromatic amino 

acids (Phenylalanine & tyrosine) in addition to lysine, 

leucine and valine [16]. Broad bean is considered to be 

a worldwide crop that is marketed after a simple 

industrial process of pod removal. The importance of 

broad bean leaves as a source of protein was reported 

by Friedman [20]. 

 

As a part of our continuous search for preparation of 

new potent immobilized protease and new natural 

bioactive peptides, lettuce seeds (Lactuca sativa) were 

chosen as the most suitable source for extraction of the 

protease enzyme. It was successfully immobilized on 

calcium alginate with the covalent binding technique, 

and its immobilization process was previously 

optimized [21]. In the present work, we investigated 

the physicochemical properties, kinetics, 

thermodynamics and enzyme stability of the 

immobilized lettuce protease and compared them with 

those of the free one. Storage stability of the 

immobilized protease were also studied. Its valuable 

application in the production of bioactive peptides 

from some plant food wastes was investigated. 

Therefore, cauliflower midribs and broad bean leaves 

were chosen as sources of protein. Their hydrolyzed 

proteins, by immobilized lettuce protease, were tested 

for their bile-binding capacity and tyrosinase inhibitor 

potency. 

 

MATERIALS AND METHODS  

Raw materials 

Dry lettuce seeds (Lactuca sativa), family 

Asteracea were purchased from local markets. Vicia 

faba (broad bean) leaves, family Leguminosaease and 

Brassica olercea (cauliflower) midribs, family 

Brassicaceae were acquired fresh from agricultural 

field. They were washed and oven dried at 60°C to 

inactivate the enzymes present.  

 

Reagents 

L-Tyrosine, L-DOPA and tyrosinase were 

obtained from Sigma chemical company (USA). 

Colorimetric enzymatic kit for bile acids determination 

with standard bile acids reagent was purchased from 

BEN Biochemical Enterprise (Italy). Azocasein and 

other reagents used in this study were of the analytical 

grade.   

 

Preparation of immobilized lettuce protease 

Immobilized protease was prepared according 

to the method of Ali et al., [21]. Briefly, crude protease 

was extracted from dry lettuce seeds with 0.1M Tris-

HCl buffer, pH 10.0. Free protease was precipitated 

from the prepared crude enzyme by ammonium 

sulphate at 0-60 % saturation. Alginate-glutraldehyde 

beads were prepared by dropping 2% sodium alginate 

into 0.2M CaCl2 solution with continuous stirring and 

stored at 4°C for 24 h prior to use. Alginate beads were 

activated by add to 6.5% glutraldehyde in 0.2M Tris-

buffer at 25°C with stirring for 2h. Two g of activated 

beads were loaded with 1.5 mL of the free enzyme 

followed by 1.5 mL distilled water to ensure full 

immersion of beads in enzyme solution. The loading 

process was performed for 60 min under continuous 

shaking at 9 °C. Resulted immobilized beads were 

assayed for their protease activity using azocasein as 

substrate. 

 

Protein determination 

The protein concentration was determined by 

method of Lowry et al., [22], using bovine serum 

albumin as a standard. 

 

Determination of protease activity 

The activities of free and immobilized 

proteases were determined according to the method of 

Cabral et al., [23] using azocasein as a substrate. The 

standard reaction mixture contained 2 mL of 0.25% 

(w/v) azocasein in 0.05 M Tris-HCl buffer, pH10 and 

adequate amount of enzyme in a total final volume of 2 

mL. The reaction mixture was incubated in a water bath 

at 40 °C for 60 min. The reaction was stopped by 

adding 0.5 mL 5% (w/v) trichloroacetic acid and the 

supernatant was separated by centrifuged at 3,500 rpm 

for 10 min. for the free protease and by decantation for 

the immobilized one. To 2 mL of the clear supernatant, 

1mL of 1N sodium hydroxide solution was added. The 
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absorbance of the samples was measured by LKB 

Biochrom Nova spec II spectrophotometer at 450 nm 

wave length.  

 

One unit of proteolytic activity was defined as 

the amount of enzyme that yielded an absorbance 

change of 0.1 at 450 nm per hour using azocasein as 

substrate. Specific activity of protease was expressed as 

units per milligram enzyme protein. The activity of 

protease was average values of three repeated 

measurements. 

 

Physicochemical properties of the free and 

immobilized proteases 

Optimum pH and temperature of the free and 

immobilized proteases were determined. The enzymatic 

hydrolysis conditions, namely pH of 0.05 M Tris-HCl 

buffer, from 6.0 to 11.0, incubation temperatures ranged 

from 40 to 80°C and incubation time from 20 to 120 

min were investigated by varying one parameter at a 

time keeping other parameters unchanged. Relative 

protease activity was calculated as percentage to the 

maximum activity. Activation energy (Ea) was 

calculated using Arrhenius plot as described by 

Siddiqui et al. [24]. The effect of temperature on the 

rate of reaction was expressed in terms of temperature 

quotient (Q10), which is the factory by which the rate 

increase due to a raised in the temperature by 10°C 

[25]. 

 

Q10 = antiloge (Ea ×10/RT×T). 

 

Protease activities were estimated at different 

enzyme concentrations at ranging from 0.02 to 0.15 mg 

per reaction mixture for free enzyme and range from 

0.004 to 0.04 mg per reaction mixture for immobilized 

enzyme using azocasein as substrate. Effect of different 

CaCl2 concentrations on activity and stability of the 

protease enzymes was carried out. 

 

Catalytic constant and thermodynamic parameters 

for azocasein 

The effect of different substrate concentrations 

on protease activities was estimated by incubating 

different substrate concentrations ranging from 2.0 to 

8.0 mg per reaction mixture with the free and 

immobilized protease. Catalytic constant; Michaelis-

menten constant (Km), maximum reaction velocity 

(Vmax), turnover number (Kcat ) and catalytic efficiency 

(Kcat /Km) values of the free and the immobilized 

enzymes toward azocasein were determined according 

to Lineweaver and Burk [26]. Thermodynamic 

parameters; enthalpy of activation (ΔH*), free energy 

activation (ΔG*), entropy of activation (ΔS*), free 

energy of substrate binding  (ΔG*E-S) and free energy 

for transition state formation (ΔG*E-T) for azocasein 

hydrolysis were calculated using the Eyring’s absolute 

rate equation derived from the transition state theory 

[27]. 

 

 

Kcat = (KbT / h) × e (-ΔH*/ RT) × e (ΔS*/ R) 

Where, 

Kb Boltzmann’s constant (R/N) = 1.38 × 10
-23

 jK
-1

 

T  Absolute temperature (T) 

H Planck’s constant = 6.626 × 10
-34

 Js 

N  Avogadro’s number = 6.02 × 10
-23 

mol
-1 

R molar Gas constant = 8.314 JK
-1 

mol
-1 

 

ΔH* = Ea – RT.....................................eq. (1) 

ΔG* = - RT ln (Kcat h / Kb × T)................eq. (2) 

ΔS* = (ΔH*- ΔG*) / T........................eq. (3) 

ΔG*E-S = - RT ln Ka 

ΔG*E-T = - RT ln (Kcat / Km) 

 

Thermostability and thermodynamic properties of 

the protease enzymes 

Small aliquots of the prepared enzymes (free 

and immobilized enzymes) were pre-heated at different 

temperatures ranged from 40 to 80°C for varying time 

intervals 60 to 120 min. In case of immobilized 

protease, 0.2 M CaCl2 solution was added to increase 

the resistance and stability of the beads to heat. The 

remaining enzymes activities were then estimated using 

the standard assay conditions. Log residual activities 

were plotted against time at different temperatures used 

for inactivation. The deactivation rate constant Kd and 

the heat inactivation Ed for irreversible thermal 

inactivation were calculated from Arrhenius plot of ln 

Kd against 1/T in Kelvin. ΔH*d, ΔG*d, ΔS*d were 

calculated by applying equation 1, 2 and 3, using Ed 

instead of Ea and Kd instead of Kcat. Half-life (t) and D-

value were calculated using the relation: Half-life (t) = 

ln2 / Kd and D-value = ln / Kd [28]. 

 

Storage stability of free and immobilized protease 

This experiment was conducted to determine 

the storage stability of the free and immobilized 

proteases in distilled water at - 4°C for 70 days.  

 

Immobilized beads without pre-treatment 

The immobilized protease beads was stored in 

distilled water, 0.2 M CaCl2 and 0.1M Tris-HCl buffer, 

pH 10 separately at 9°C during storage for about 24 h.  

 

Immobilized beads with pre-treatment 

For optimizing of immobilized beads storage 

at 9°C and preventing microbial contamination, the 

immobilized beads were preheated before storage at 

40°C for 50 min. Then, stored in 0.2 M CaCl2 for 32 

and 64 days at 9°C. 

 

The residual activities of the free and the 

immobilized enzymes after storage were expressed as a 

percentage of their residual activities compared to the 

corresponding initial activity. 
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Preparation of isolated protein from bean broad and 

cauliflower midrib leaves 

Protein was extracted from the cauliflower 

midribs and broad bean leaves (non-edible part) by 

alkaline extraction followed by isoelectric precipitation 

at pH 4.0 as described by Megias et al., [29] with minor 

modifications. Dried samples were extracted separately 

with 0.1 N sodium hydroxide and were left overnight at 

4°C for non-protein components to precipitate. The 

precipitates were removed by centrifugation at 3,500 g 

for 10 min followed by filtration on Whatman’s filter 

paper No 41. The clear solution resulted was acidified 

to pH 4 using 1 N hydrochloric acid and left overnight 

at 4°C. The protein precipitates were collected by 

centrifugation at 3,500 g for 10 min at 4°C and used as 

cauliflower midribs and broad bean proteins. 

 

Peptides production from the isolated proteins by 

free and immobilized lettuce protease 

Adequate amount of free and of immobilized 

enzyme were added separately to 0.1 mL of protein 

isolate followed by 2 mL 0.05 M Tris-HCl buffer, pH 

10. The tubes were incubated for 60 min in water bath 

at 60° and 70 °C for free and immobilized, respectively. 

The reaction was stopped by centrifugation or 

decantation and the hydrolysate (peptides) solution was 

collected and stored at -10 °C to be used further. It was 

determined as µg tyrosine [30]. 

 

Determination of Bile binding capacity of the 

isolated proteins and its hydrolysate 

In vitro, bile binding capacity of broad bean 

and cauliflower midrib proteins and their corresponding 

peptides were determined according to the method of 

Kahlon and Woodruff [31]. Cholestyramine resin also 

was used as potent bile binding standard. It had bile 

acid binding capacity and considered as cholesterol-

lowering drug. Aliquots amount of samples in 0.1 M 

sodium phosphate buffer at pH 7 was added to 0.9 mL 

of 1.5 mM standard bile acids solution in the same 

buffer as the samples. The reaction mixtures were 

incubated at 37 °C for 60 min. The amounts of bile 

acids unbound to the samples were analyzed 

spectrophotometrically at 405 nm using Ben bile-acids 

analysis kit. The intensity of the colour at the reaction 

conditions was directly proportional to the bile acids 

concentration in the sample. The amount of bile bound 

by samples was calculated and expressed as µg 

cholestyramine equivalent resin per µg protein or 

peptides (µg EC/µg protein or peptides). All analyses 

were at least performed in triplicate. 

 

Determination of Tyrosinase inhibitor potency of the 

isolated protein and its hydrolysate 

Tyrosinase inhibitor potency was determined 

as described by Fawole et al. [32] with some 

modifications. Kojic acid was used as standard 

tyrosinase inhibitor. Assays were carried out in a 96-

well micro-titre plate and a Multiskan FC plate reader 

(Thermo scientific technologies, China) was used. In 

triplicate, each 50 μL of protein isolates and hydrolysate 

were mixed with 30 μL of tyrosinase in phosphate 

buffer, pH 6.5. After 5 min incubation, 0.1 mL of 

substrate (1 mM L -tyrosine or 6 mM L-DOPA) was 

added to the reaction mixtures and incubated further for 

10 to 30 min at room temperature.  A blank test was 

used as each sample that had all the components except 

L-tyrosine or L-DOPA. Results were compared with a 

control without sample. Absorbance values of the wells 

were then determined at 492 nm. The percentage of 

tyrosinase inhibition was calculated as follows: 

Inhibition (%) = (A control–A sample) / A control x 

100, where A control is the absorbance of  tyrosinase 

activity and A sample is the absorbance of the test 

reaction mixture containing tyrosinase inhibitors 

(protein or peptides). The amount of tyrosinase 

inhibition by samples was calculated and expressed as 

µg Kojic equivalent per µg protein or peptides. All 

analyses were at least performed in triplicate.  

 

Statistical analysis 

The results were expressed as a mean ± SD 

(standard deviation) for each analysis. Data was 

analyzed statistically using Student’s t-test (2 tailed) by 

SPSS program.   

 

RESUTS AND DISCUSSION  

Physicochemical properties of the free and 

immobilized proteases 

Proteases are a unique group of enzymes that 

have wide applications in pharmaceutical industries. 

The plant proteases had been reported by Tripathi et al., 

[4] to be stable under extreme experimental conditions. 

Alginates are widely used in food industry and 

pharmaceutical applications due to their GRAS 

(Generally Recognized as Safe) status [33]. The 

physicochemical properties of the free and immobilized 

lettuce protease were investigated. Optimum pH was 

determined by stepwise increasing the pH values of the 

0.05 M Tri-HCl buffer from 6 to 11 in the reaction 

mixture (Fig-1). The free protease showed 2 peaks for 

activity, one major at neutral pH 7.0 and the second 

minor at an alkaline pH range of 9 to 11. Optimum pH 

of the immobilized protease was major in the alkaline 

range at pH 11 and the second one at pH 6.0. Similarly, 

a shift in optimum pH by 0.7 units toward the alkaline 

side was previously reported for the alkaline protease 

papain, which was immobilized on an enteric polymer 

[34]. A shift by 1 unit toward the alkaline side was 

reported by Silva et al., [35] for esterase covalently 

immobilized on Eudragit S-100, respectively. 

 



 

 

Sanaa Tawfik El-Sayed et al., Saudi J. Med. Pharm. Sci., Vol-4, Iss-8 (Aug, 2018): 941-955 

Available online:  https://saudijournals.com/  945 

 

 

 
Fig-1: Effect of different pH’s values on the activity of the free and immobilized proteases. Relative protease 

activity was calculated as percentage to the maximum activity. Results were mean ± SD of triplicate data. 
 

The effect of different incubation temperatures 

(40–80
o
C) on the free and immobilized protease 

activities was investigated. The optimum reaction 

temperature was 60
o
C for the free protease and 70

o
C for 

the immobilized one (Fig-2A). Upon heating the 

immobilized enzyme at a wide range of temperature, it 

covalently attached to cross linked glutraldehyde and 

was stable [36]. The increase in optimum temperature 

can be explained by alterations of the physical and 

chemical properties of the enzyme upon 

immobilization, which led to an improvement in 

protease stability. The increase in the optimum 

temperature for the immobilized protease was 

previously reported by Ortega et al., [37].They reported 

a shift in optimum temperature from 50 to 60°C. The 

same was reported for alkaline protease from 

Conidiobolus macro sporus covalently immobilized on 

polyamide, in which a shift of optimum temperature 

from 40 to 50°C was observed [38]. The variations in 

the optimum temperature value also may depend on the 

types of support materials and immobilization methods. 

 

 
Fig-2A: Effect of temperatures on the free and immobilized lettuce proteases activity. Relative protease activity 

was calculated as percentage to the maximum activity. Results were mean ± SD of triplicate data. 

 

An Arrhenius plot was done, and the activation 

energy Ea was calculated. Free enzyme showed diphasic 

(an increase up to 60°C with Ea 9.69 Kj / mol, whereas 

over 60°C, it showed a decrease) with Ea -17.41 Kj / 

mol (Fig-2B), while the immobilized enzyme showed a 

linear relationship with Ea 18.46 Kj / mol (Fig-2C). 

Increase Ea of the protease after immobilization 

confirmed stabilization by immobilization [24]. The 

temperature Q10 values for both enzymes was 1.0. It 

indicated that the catalytic reaction is temperature 

dependent [39]. 

 

 
Fig-2B: Arrhenius plots to calculate the activation energy of the free lettuce protease. Using azocasein as 

substrate. P-value = 0.022 with R Square = 0.9563 and P-value = 0.10 with R Square = 0.9732. 
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Fig-2C: Arrhenius plots to calculate the activation energy of the immobilized lettuce protease. Using azocasein as 

substrate. P-value = 0.013 with R Square = 0.90015 

 

The activity of the free protease increased 

proportionally in a linear relationship with the increase 

in incubation time up to 120 min, while for the 

immobilized protease, the activity increased in a linear 

relationship up to 60 min. Thus, the immobilized 

protease showed a more rapid reaction rate than the free 

one, and it reached saturation in a shorter time. This 

might indicate the easy access of the substrate toward 

the immobilized protease and the successful 

immobilization technique.  

 

The activity of the free protease increased 

proportionally in a linear relationship with the increase 

in enzyme concentration from 0.02 up to 0.15 mg 

protein/ reaction mixture (Fig-3A), while the activity of 

the immobilized protease increased in linear relation 

with the increase in the immobilized protease 

concentration from 0.004 up to 0.021 mg (Fig-3B). 

Thus, immobilized protease activity also reached 

maximum enzyme at a lower concentration than the free 

one, which confirms the success and efficiency of 

immobilization. However, Jarzebski et al., [40] reported 

the lower reaction rate of immobilized protease toward 

casein. They suggested the inaccessibility of the bulk 

substrate toward the immobilized protease.  

 

 
Fig-3: Effect of different enzyme concentrations on the activity of the free P-value = 0.00048 R Square = 0.989 (A) 

and immobilized P-value = 0.0131 and R Square = 0.99. (B) Relative protease activity was calculated as 

percentage to the maximum activity. Results were mean ± SD of triplicate data. 

 

Effect of calcium chlorides on activity and stability 

of the lettuce protease enzymes 

The effect of calcium chloride on protease 

activity was more effective (increased activity) on the 

immobilized enzyme than in the free one (Table-1). 

This could be explained by the effect of calcium on the 

active site of alkaline protease and on the charge on the 

alginate beads surface, and both factors could contribute 

to altered conformation of the immobilized protease 

that affected its activity.  

 

The addition of 0.2M calcium chloride in the 

reaction mixture increased the rigidity and strength of 

the alginates beads, and it enabled the alginate beads to 

withstand harsh temperatures or alkaline experimental 

conditions. Fig-4 showed that beads heated to 70°C 

without 0.2 M CaCl2 were soft and lost their shapes.  
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Table-1: Effect of different calcium chloride concentrations on the specific activity of the free and immobilized 

proteases. 

Calcium chloride 

concentration (µmol/RM) 

Relative free protease 

specific activity(Time) 

Relative immobilized  

specific activity (Time) 

0.0 1.0 1.0 

10 0.72 1.10 

20 0.87 1.12 

30 0.77 1.10 

40 0.83 1.30 

50 0.88 1.37 

100 0.87 1.24 

150 0.88 0.92 

200 0.58 0.90 

 

Relative protease specific activity was 

calculated as the specific activity of enzyme at different 

calcium chlorides concentrations / specific activity of 

enzyme in absent of calcium chlorides. 

 

 
Without calcium chloride                                        With calcium chloride 

Fig-4: Effect of calcium chloride solution on beads shape and stability. Beads were heated at 70°C with and 

without 0.2 M calcium chloride solution for 60 min. (using a digital camera). 

 

Kinetic and thermodynamic parameters for 

azocasein hydrolysis 

 A direct relationship was observed between the 

concentration of azocasein and the activity of free and 

immobilized protease up to 5 mg / reaction mixture. 

The Km and Vmax values were 1.44 and 24.57 U / mg for 

the free protease (Fig-5A) and 1.143 and 142.86 for the 

immobilized one, respectively (Fig-5B). Km is related to 

the affinity of the enzyme for the substrate and is 

converted to product. Small Km means tight binding, 

and large Km means weak binding. Small Km achieves 

maximal catalytic efficiency Vmax at low-substrate 

concentration. Determination of kinetic constant Km, 

Vmax, Kcat and Kcat / Km suggested a higher affinity of 

immobilized protease for azocasein than the free one 

(Table-2). Turnover number Kcat (catalytic constant) 

described the fast convert enzyme substrate complex to 

enzyme and product per second. Lower and negative 

values of ΔS* and ΔGE-T of the immobilized protease 

indicated the stabilization and efficient transition state 

of the enzyme–substrate complex. Low ΔGE-T led to a 

disappearance of substrate and an increase of product 

formation and more enzyme activity. The low value 

ΔGE-S indicates that the conversion of the enzyme 

substrate complex into product is more spontaneous. 

The higher Kcat / Km of the immobilized protease is due 

to the stability of the transition state. Catalytic 

efficiency (Kcat /Km) explains the binding of the enzyme 

and substrate and represents the velocity to convert 

substrate to product.  
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Fig-5A: Lineweaver-Burk plot for free protease using azocasein as substrate 

 

 
Fig-5B: Lineweaver-Burk plot for immobilized protease using azocasein as substrate 

 

Table-2: Kinetic and thermodynamic parameters for substrate catalysis by the free and immobilized lettuce 

proteases at optimum conditions (pH and temperature) for each enzyme. 

 

Parameters 

 

Definition 

Free lettuce 

protease 

Immobilized 

lettuce protease 

Ea(Kj/mol) Activation energy 9.69 18.46 

Vmax (U/mg) Maximum reaction velocity 24.57 142.86 

Km (mg/ml) Michaelis-menten constant 1.442 1.143 

Kcat(1/s) Turnover number 3.09 15.96 

Kcat/Km Catalytic efficiency 2.143 13.963 

Δ H* (Kj/mol) Enthalpy of activation 6.92  15.5  

Δ G* (Kj/mo) Free energy activation 78.75  78.82 

ΔS*(J/mol)1/K Entropy of activation -215.7  -234.9  

ΔG*E-T (Kj/mol) Free energy for transition state      

formation 

-2.11  -7.74  

ΔG*E-S (Kj/mol) Free energy of substrate binding 1.015  0.392  

Vmax/Km Specificity constant  17.04 124.99 

Q10 Temperature quotient 1.0 1.0 

 

The immobilization of protease enzyme on alginate gel 

beads showed a marked decrease in Km and a greater 

increase in Vmax, Kcat and Kcat / Km than the free one. 

Decreased Km indicated the high enzyme affinity 

toward the substrate. Literatures varied in the reported 

Km value results; Ferreira et al. [41] and Ibrahim et al., 

[42] reported a decrease in Km from 25.8 µM and 0.109 

mM for the free one to 20.6 µM and 0.07 mM for the 

immobilized alkaline protease, respectively, while 

Ortego et al. [37] reported the increase in Km from 2.4 

mg/mL for the free to 6.4 mg/mL for the immobilized, 

respectively. An increase in Vmax, Kcat and Kcat / Km was 

reported previously for protease immobilized by being 

entrapped in calcium alginate beads [43] and alkaline 

protease immobilized with alginate [42]. The increase 

of Vmax, Kcat and Kcat / Km may be due to a more-

efficient conformation of immobilized protease on 

alginate beads in respect to the free one [42]. Thus, high 
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affinity toward substrate and catalytic activity of lettuce 

protease immobilized with alginate beads indicates the 

efficiency and effectiveness of the applied support and 

immobilization approach. 

 

Thermostability of the free and immobilized 

protease  

In the absence of substrate, preheat treatment 

of the free and immobilized protease with different 

temperatures (40 to 80
o
C) for 60 to 120 min and in the 

presence of 0.2 M CaCl2 were investigated. The free 

protease was stable at 40
o
C when heated up to 90 min 

without any loss of activity (Fig-6A). The free protease 

lost 47% of the original activity after pre-heating at 

60
o
C for 120 min, while it lost 77% of the original 

activity after heating at 80
o
C for 120 min. The 

immobilized protease showed high heat stability when 

heated up to 80°C for 60 min without loss of activity 

(Fig-6B). When he immobilized beads were heated at 

80°C for 120 min, it lost 63% of the original activity. 

Thus, the immobilized protease showed greater thermal 

stability than the free one. This is similar to the results 

reported by Ferreira et al., [41] and Ortega et al., [37] 

for covalently immobilized alkaline protease. Improved 

thermal stability could be explained by the 

conformational limitation and fixation of the 

immobilized beads on the surface that protects the 

enzyme from conformational change caused by heat 

denaturation, as suggested by Trevan [44].  

 

 
Fig-6A: Log residual protease activity as a function of time. 

 

 
Fig-6B: Log residual immobilized protease activity as a function of time. 

 

Results in Table-3 and Fig-6C showed that 

large Ed of immobilized protease indicated that more 

energy is required for deactivation, and this means that 

it was more thermostable (i.e., the higher the energy 

needed for denaturing) [37]. The half -life (t1/2) is the 

time required for the enzyme activity to decrease to 50 

% of its original activity. The higher its value, the 

higher the enzyme’s thermostability. The immobilized 

enzyme needed more time to be denatured in 

comparison to the free one. The large ΔH value of the 

immobilized protease should be associated with high 

enzyme thermostability, as reported by Saqib et al., 

[45]. This confirmed the results of covalent binding 

enhancing thermal stability, which represented valuable 

tools for a number of biotechnological processes. CaCl2 

solution was added to increase the rigidity and stability 

of the beads at high temperatures. The addition of 0.2 M 

calcium chloride solution to the enzyme solution 

increased its stability. 
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Fig-6C: Ln Kd against reciprocal of temperature. 

Ed value for the free lettuce protease was 38.76 Kj/mol and Ed value for the immobilized lettuce protease was 55.41 

Kj/mol. P-value of free protease = 0.0069 and R Square = 0.9362 and P-value of immobilized protease = 0.024 and R 

Square = 1.0. 

 

Table-3: Kinetic and thermodynamic parameters for the irreversible thermal deactivation of the free and 

immobilized lettuce proteases. 

Temp 

(°C) 

Temp 

(K) 

Kd 

(1/h) 

T½ 

(1/h) 

TD 

(1/h) 

ΔH* 

(Kj/mol) 

ΔG* 

(Kj/mol) 

ΔS* 

(J/mol) 

Free lettuce protease 

40 313 0.0023 Stable up to 90 min 36.158 46.488 -33.0 

50 323 0.0055 2.09 6.95 36.075 45.622 -29.56 

60 333 0.006 1.93 6.41 35.991 46.813 -32.5 

70 343 0.0108 1.07 3.55 35.908 46.530 -30.97 

80 353 0.0128 0.9 2.98 35.825 47.373 -32.71 

Immobilization lettuce protease 

40 313 0.0029 Stable up to 90 min 52.808 45.805 22.37 

50 323 0.0041 Stable up to 90 min 52.725 46.395 19.6 

60 333 0.0058 2.01 6.67 52.641 46.921 17.18 

70 343 0.0051 2.28 7.58 52.558 48.695 11.26 

80 353 0.0087 132 4.39 52.475 48.511 11.23 

*Deactivation energy value for the free protease = 38.76 Kj/mol and for the immobilized protease = 55.41 Kj/mol. 

 

Storage stability of free and immobilized protease 

Free and immobilized proteases were stored in 

the distilled water at -4°C for 70 days. The residual 

activity of free protease reached 80 % of its initial one, 

while the immobilized beads shrank and completely lost 

their activities (Table-4). 

 

When immobilized, protease was stored in 

different solvents of distilled water, 0.1 M Tris-HCl 

buffer, pH 10 and 0.2 M CaCl2 solution, at 9°C for one 

day. Beads stored in 0.2 M CaCl2 solvents showed the 

highest protease activity (125%). Calcium chloride was 

used to decrease autolysis of the immobilized enzyme. 

Similarly, Rocha et al., [46] reported a lower loss in the 

activity of alkaline protease (trypsin immobilized on 

spent grains) upon storage for 40 days, from 90% loss 

in Tris-HCl buffer, pH 8 without calcium to only 40 % 

loss when calcium was added. 

 

Heating the immobilized beads to 40°C for 50 

min in a 0.2 M CaCl2 solution yielded stable beads that 

could be stored for 32 and 46 days at 9°C with 114 and 

74% recovery of their initial activity, respectively. This 

increase in enzyme stability and activity may be 

explained by the presence of some protein impurities 

could non-covalently couple to the surface of beads; 

they may have caused steric hindrance for the substrate 

binding. So, upon storage in calcium chloride solution 

after heat treatment, the excess weakly bound impure 

proteins (non-covalent bond) were released, leading to 

increased enzyme activity. Upon heating of the 

immobilized enzyme at a wide range of temperatures, it 

covalently attached to cross-linked glutraldehyde and 

was stable [36]. However, impure proteins attached by 

non-covalent bond or physically adsorbed are easily 

inactivated due to conformational change or 

denaturation [47]. The same was noticed when applying 

pre-heat of beads after enzyme loading at 40°C for 50 

min; this resulted in only a 7.2% loss in activity after 

storage for 46 days, which may be explained by the 

presence of weakly non-covalently bound excess or 

impure proteins that interact with better protease 

activity [46]. Immobilized glucoamylase was stored for 

30, 60 and 90 days with 100, 90 and 75 % retention of 

its activity, respectively [48]. 
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Table-4: Storage stability of the free and immobilized proteases in different solvents (with or without preheated 

before storage). 

Sl. 

No. 

Storage in different solvent storage 

time (day) 

Immobilized protease 

activity (U/bead) 

Residual protease 

activity (%) 

 

1 

 

 Free protease in distilled water at 4°C. 

70 ---- 80± 0.0 

2 Immobilized protease in distilled water 

at 4 °C. 

1 Immobilized beads was 

shrinking and completely 

lost their activity. 

0.0 

3 Immobilized protease in distilled water 

at 9 °C. 

0.0 2.487 ± 0.05 100 

4 Immobilized protease in distilled water 

at 9°C. 

1 1.371 ± 0.4 55.1 

5 Immobilized protease in 0.1 M Tris-HCl 

buffer pH 10 at 9°C 

1 1.7889 ± 0.16 71.93  

6 Immobilized protease in 0.2M CaCl2 1 3.101 ± 0.3 125 

7 Immobilized protease in 0.2M CaCl2 at 

9°C after preheated at 40°C for 50 min. 

0.0 3.101 ± 0.54 100 

8 Immobilized protease in 0.2M CaCl2 at 

9°C after preheated at 40°C for 50 min. 

32 3.562 ± 0.54 114 

9 Immobilized protease in 0.2M CaCl2 at 

9°C after preheated at 40°C for 50 min. 

46 2.309 ± 0.13 74.5 

 

Beads were infected after storage case number 

4,5&6 for 32 days. Residual activity was expressed as a 

percentage of the initial activity before storage. Results 

were mean ± SD of triplicate data. 

 

Bioactive protein and its hydrolysate  

Proteases were used as a tool for liberation of 

bioactive peptides from cauliflower midrib and broad 

bean leaves protein. Cauliflower midrib and broad bean 

leaves were chosen based on their low cost and 

availability in large amounts and food plant wastes. 

They contain appreciable amounts of proteins [16, 49]. 

The production of peptides was accomplished through 

enzymatic hydrolysis of the isolated proteins by free 

and immobilized lettuce protease. Differences in the 

relative amount of peptides released was related to the 

affinity of the enzyme toward the different proteins 

(Table 5A). The immobilized enzyme successfully 

hydrolyzed both isolated proteins, while the free one 

failed to hydrolyze the cauliflower midrib protein. 

Production of peptides from bovine casein, soy protein, 

whey, okora and sardinelle muscle were reported 

previously by Vaze et al., [2], Jemil et al., [11] and 

Rocha et al., [46].  

 

Table-5A: Protein isolates and its hydrolysate (peptides) production from cauliflower midrib and broad bean 

leaves by free and immobilized lettuce protease. 

Waste name Protein isolates  Peptides production  

(by free protease) 

Peptides production (by immobilized protease) 

(µg/g dry waste) (µg /g dry waste) (µg /g dry waste) 

Cauliflower midribs 14 ± 0.002 nd 1.0 ± 0.0 

Broad bean leaves 447 ± 0.011 2120 ± 0.0 570 ± 0.0 

 

Proteins and peptides yields were calculated 

asµg peptides/mg dry waste. nd: not detected. Values 

were given as the mean ± SD (n=3). 

 

Bile binding potency of the prepared proteins and 

peptides 

Bile acids binders help reduce blood 

cholesterol levels. In vitro, a test for bile acid binding 

was adopted in this work. We used a human bile acids 

mixture in the test. This was recommended by Kongo-

Dia-Moukola et al., [13], who described it as a suitable 

natural compound for bile acid binding experiments, as 

it simulates the condition in the human body. This gave 

our results reliability and offered a final better choice 

for future in-vivo testing. Cholestyramine was used as a 

positive control, and the results were expressed relative 

to the cholestyramine equivalent (µg CE) as µg EC per 

µg protein or peptides. The bile-binding capacity of the 

broad bean was almost equal to peptides, while 

cauliflower hydrolysate had a higher bile binding 

capacity than its parent protein by 126 times (Table-

5B). This was in agreement with the findings previously 

reported by Yoshie-Stark and Wasche [8] and Corrons 

et al., [50] for lupin, buck wheat and lentil. The 

difference between different protein and hydrolysates 

bioactivities could thus be related to the amino acid 

contents. Kahlon and Woodruff [31] reported that the 

variability in the bile acid binding between various 

treatments (soy protein, pinto beans, black beans and 

wheat gluten) may relate to differences in anionic, 



 

 

Sanaa Tawfik El-Sayed et al., Saudi J. Med. Pharm. Sci., Vol-4, Iss-8 (Aug, 2018): 941-955 

Available online:  https://saudijournals.com/  952 

 

 

cationic, physical and chemical structure. Hydrophobic 

amino acids had been reported by Kongo-Dia-Moukola 

et al., [13] to strongly bind bile acids via hydrophobic 

reactions with lipids (bile acids, cholesterol, other lipids 

and other sterols). 

 

 

Table-5B: Bile binding capacity of isolated proteins and their hydrolysates (peptides) produce by free and 

immobilized protease. 

Waste name Protein isolates Peptides production 

(by free protease) 

Peptides production 

(by immobilized protease) 

(µg CE/µg) (µg CE/µg) (µg CE/ µg) 

Cauliflower midribs 1.52 ± 0.0 ------ 192 ± 0.02 

Broad bean leaves 14.7 ± 0.0 1.72 ± 0.0 11 ± 0.01 

 

Cholestyramine resin was tested for bile 

binding capacity (used as standard). Bile binding 

capacity was expressed as µg cholestyramine resin 

equivalent per µg protein or peptides. All analyses were 

at least performed in triplicate. Values were given as the 

mean ± SD (n=3). 

 

Tyrosinase inhibition of the prepared proteins and 

peptides  

At present, tyrosinase inhibitors such as kojic 

acid were used as skin-whitening components in 

cosmetic industry [51]. Safety considerations increased 

interest toward the use of proteins and peptides as 

natural tyrosinase inhibitors. From our results, the 

hydrolysate of cauliflower protein showed higher 

tyrosinase inhibitor potency (diphenolase) than its 

parent proteins by 296 times (Table-5C). It inhibited 

hydrolysis of L-DOPA by tyrosinase, which is 

important for formation melanin synthesis (o-

diphenolase to o-quinones).The difference in the 

inhibition potency of the prepared hydrolysate could be 

related to the type of the parent protein and 

consequently to the peptides amino acids sequence, as 

reported previously by Schurink et al., [52]. Tyrosinase 

inhibition of protein isolated from broad bean was 

almost similar to its hydrolysate. Both hydrolysates 

showed no tyrosinase (monophenolase) inhibitor 

potency. The inhibition of tyrosinase was reported for 

synthetic inhibitors [51, 52]. Natural isolated isoflavene 

“glabrene” from licorice roots and phenolic compound 

from Sundance medicinal plants showed tyrosinase 

inhibition [53, 54], Thus, peptides generated from 

cauliflower midrib leaves are good nutritional 

supplements as bile-binding and tyrosinase-inhibitory 

peptides. 

 

Table-5C: Tyrosinase inhibitor potency of isolated proteins and their hydrolysates (peptides) produce by free and 

immobilized protease. 

Waste name Protein isolates Tyrosinase inhibitor potency of peptides 

(Prepared by free protease) (Prepared by immobilized protease) 

(µg KE/µg) (µg KE/µg) (µg KE/µg) 

Cauliflower midribs 0.028 ± 0.0 ----- 8.41 ±0.02 

Broad bean leaves 0.049 ± 0.0 0.041 ± 0.0 0.56 ±0.02 

 

Kojic acid was tested for tyrosinase inhibitor 

potency(used as standard). Tyrosinase inhibitor potency 

was expressed as µg kojic equivalent per µg protein or 

peptides. All analyses were at least performed in 

triplicate. Values were given as the mean ± SD (n=3). 

 

CONCLUSION  

Immobilized lettuce protease showed better 

properties (i.e., thermostable and storage stability) than 

the free one. The immobilized protease showed high 

specific activity (221.5 U/mg) at pH 10.0 and 70°C, 

while the free one showed specific activity 22.0 U/mg 

protein at pH 7.0 and 60°C. Kinetically and 

thermodynamically, results confirmed that immobilized 

protease exhibited better catalytic properties and higher 

thermal stability than the free one. It can be stored in 

0.2 M calcium chlorides at normal refrigerator 

temperature (at 9°C) up to 32 days without autolysis or 

infection. Proteins were extracted from cauliflower 

midribs and broad bean leaves by a simple and 

inexpensive method, and we produced peptides by 

using immobilized lettuce protease. Cauliflower midrib 

peptides had higher bile-binding capacity and 

tyrosinase-inhibitor potency than its protein by 126 and 

296 times, respectively. Thus, the prepared immobilized 

protease may be suitable for pharmaceutical and food 

industry applications. It also could be used to produce 

novel potent bile-binding and tyrosinase-inhibitor 

peptides.  

 

CONFLIT OF INTEREST 

There is no conflict of interest among the 

authors in carrying out the work. 

 

ACKNOWLEDGEMENT  

This work was funded by the National 

Research Centre, Giza, Egypt. 

 

 

 



 

 

Sanaa Tawfik El-Sayed et al., Saudi J. Med. Pharm. Sci., Vol-4, Iss-8 (Aug, 2018): 941-955 

Available online:  https://saudijournals.com/  953 

 

 

REFERENCES 

1. Otsuki, N., Dang, N. H., Kumagai, E., Kondo, A., 

Iwata, S., & Morimoto, C. (2010). Aqueous extract 

of Carica papaya leaves exhibits anti-tumor activity 

and immunomodulatory effects. Journal of 

Ethnopharmacology, 127(3), 760-767. 

2. Vaze, R. G., Odaneth, A. A., & Lali, A. M. (2017). 

Controlled protein hydrolysis with immobilized 

alkaline endo protease. Journal Apll Biotechnol 

Bioeng, 2: 28-40. 

3. Domingos, A., Cardoso, P. C., Xue, Z. T., 

Clemente, A., Brodelius, P. E., & Pais, M. S. 

(2000). Purification, cloning and autoproteolytic 

processing of an aspartic proteinase from 

Centaurea calcitrapa. European journal of 

biochemistry, 267(23), 6824-6831. 

4. Tripathi, P., Tomar, R., & Jagannadham, M. V. 

(2011). Purification and biochemical 

characterisation of a novel protease streblin. Food 

Chemistry, 125(3), 1005-1012. 

5. Sumantha, A., Larroche, C., & Pandey, A. (2006). 

Microbiology and industrial biotechnology of food-

grade proteases: a perspective. Food Technology 

and Biotechnology, 44(2), 211. 

6. Vani, B., & Zayas, J. F. (1995). Foaming properties 

of selected plant and animal proteins. Journal of 

food science, 60(5), 1025-1028. 

7. López, G., Flores, I., Gálvez, A., Quirasco, M., & 

Farrés, A. (2003). Development of a liquid 

nutritional supplement using a Sesamum indicum 

L. protein isolate. LWT-Food Science and 

Technology, 36(1), 67-74. 

8. Yoshie-Stark, Y., & Wäsche, A. (2004). In vitro 

binding of bile acids by lupin protein isolates and 

their hydrolysates. Food Chemistry, 88(2), 179-

184. 

9. Hartmann, R., & Meisel, H. (2007). Food-derived 

peptides with biological activity: from research to 

food applications. Current opinion in 

biotechnology, 18(2), 163-169. 

10. Jemil, I., Mora, L., Nasri, R., Abdelhedi, O., 

Aristoy, M. C., Hajji, M., ... & Toldrá, F. (2016). A 

peptidomic approach for the identification of 

antioxidant and ACE-inhibitory peptides in 

sardinelle protein hydrolysates fermented by 

Bacillus subtilis A26 and Bacillus 

amyloliquefaciens An6. Food Research 

International, 89, 347-358. 

11. Jemil, I., Abdelhedi, O., Nasri, R., Mora, L., Jridi, 

M., Aristoy, M. C., ... & Nasri, M. (2017). Novel 

bioactive peptides from enzymatic hydrolysate of 

Sardinelle (Sardinella aurita) muscle proteins 

hydrolysed by Bacillus subtilis A26 

proteases. Food Research International, 100, 121-

133. 

12. Yoshie-Stark, Y., Wada, Y., & Wäsche, A. (2008). 

Chemical composition, functional properties, and 

bioactivities of rapeseed protein isolates. Food 

Chemistry, 107(1), 32-39. 

13. Kongo-Dia-Moukala, J. U., Zhang, H., & Claver 

Irakoze, P. (2011). In vitro binding capacity of bile 

acids by defatted corn protein 

hydrolysate. International journal of molecular 

sciences, 12(2), 1066-1080. 

14. Tomita, K., Oda, N., Ohbayashi, M., Kamei, H., 

Miyaki, T., & Oki, T. (1990). A new screening 

method for melanin biosynthesis inhibitors using 

Streptomyces bikiniensis. The Journal of 

antibiotics, 43(12), 1601-1605. 

15. McEvily, A. J., Iyengar, R., & Otwell, W. S. 

(1992). Inhibition of enzymatic browning in foods 

and beverages. Critical Reviews in Food Science & 

Nutrition, 32(3), 253-273. 

16. Abul-Fadl, M. M. (2012). Nutritional and chemical 

evaluation of white cauliflower by-products flour 

and the effect of its addition on beef sausage 

quality. Journal of Applied Sciences 

Research, 8(2), 693-704. 

17. Carle, R., Keller, P., Schieber, A., Rentschler, C., 

Katzschner, T., Rauch, D., ... & Endress, H. U. 

(2001). Method for obtaining useful materials from 

the by-products of fruit and vegetable 

processing. Patent application, WO, 1(78859), A1. 

18. Kulkarni, M., Mootey, R., & Lele, S. S. (2001, 

December). Biotechnology in agriculture, industry 

and environment. In Proceedings of the 

International Conference of SAARC countries (pp. 

28-30). 

19. Oberoi, H. S., Kalra, K. L., Uppal, D. S., & Tyagi, 

S. K. (2007). Effects of different drying methods of 

cauliflower waste on drying time, colour retention 

and glucoamylase production by Aspergillus niger 

NCIM 1054. International journal of food science 

& technology, 42(2), 228-234. 

20. Friedman, M. (1996). Nutritional value of proteins 

from different food sources. A review. Journal of 

Agricultural and Food Chemistry, 44(1), 6-29. 

21. Ali, O. S., El-Sayed, S. T., & Al-Azzouny, R. A. 

(2016). Immobilization and Optimization of 

Lettuce (Lactuca sativa) Alkaline Protease on in 

situ Activated Carrier. Research Journal of 

Pharmaceutical Biological and Chemical 

Sciences, 7(5), 430-440. 

22. Lowry, O. H., Rosebrough, N. J., Farr, A. L., & 

Randall, R. J. (1951). Protein measurement with 

the Folin phenol reagent. Journal of biological 

chemistry, 193(1), 265-275. 

23. Cabral, C. M., Cherqui, A., Pereira, A., & Simoes, 

N. (2004). Purification and characterization of two 

distinct metalloproteases secreted by the 

entomopathogenic bacterium Photorhabdus sp. 

strain Az29. Applied and environmental 

microbiology, 70(7), 3831-3838. 

24. Siddiqui, K. S., Azhar, M. J., Rashid, M. H., & 

Rajoka, M. I. (1996). Activity and thermostability 

of carboxymethylcellulase from Aspergillus niger 

is strongly influenced by noncovalently attached 



 

 

Sanaa Tawfik El-Sayed et al., Saudi J. Med. Pharm. Sci., Vol-4, Iss-8 (Aug, 2018): 941-955 

Available online:  https://saudijournals.com/  954 

 

 

polysaccharides. World Journal of Microbiology 

and Biotechnology, 12(3), 213-216. 

25. Dixon, M., & Webb, E. C. (1979). Enzymes. 

Academic. New York, 626-630. 

26. Lineweaver, H., & Burk, D. (1934). The 

determination of enzyme dissociation 

constants. Journal of the American chemical 

society, 56(3), 658-666. 

27. Eyring, H., & Stearn, A. E. (1939). The 

Application of the Theory of Absolute Reacton 

Rates to Proteins. Chemical Reviews, 24(2), 253-

270. 

28. Karam, E. A., Wahab, W. A. A., Saleh, S. A., 

Hassan, M. E., Kansoh, A. L., & Esawy, M. A. 

(2017). Production, immobilization and 

thermodynamic studies of free and immobilized 

Aspergillus awamori amylase. International 

journal of biological macromolecules, 102, 694-

703. 

29. Megías, C., Pedroche, J., del Mar Yust, M., Alaiz, 

M., Girón-Calle, J., Millán, F., & Vioque, J. 

(2009). Purification of angiotensin converting 

enzyme inhibitory peptides from sunflower protein 

hydrolysates by reverse-phase chromatography 

following affinity purification. LWT-Food Science 

and Technology, 42(1), 228-232. 

30. Colowick, S. P., & Kaplan, N. O. (Eds.). 

(1957). Methods in Enzymology: Preparation and 

Assay of Substrates. III. Academic press. 

31. Kahlon, T. S., & Woodruff, C. L. (2002). In vitro 

binding of bile acids by soy protein, pinto beans, 

black beans and wheat gluten. Food 

Chemistry, 79(4), 425-429. 

32. Fawole, O. A., Makunga, N. P., & Opara, U. L. 

(2012). Antibacterial, antioxidant and tyrosinase-

inhibition activities of pomegranate fruit peel 

methanolic extract. BMC complementary and 

alternative medicine, 12(1), 200. 

33. Szekalska, M., Puciłowska, A., Szymańska, E., 

Ciosek, P., & Winnicka, K. (2016). Alginate: 

Current use and future perspectives in 

pharmaceutical and biomedical 

applications. International Journal of Polymer 

Science, 2016. 

34. Fujimura, M., Mori, T., & Tosa, T. (1987). 

Preparation and properties of soluble–insoluble 

immobilized proteases. Biotechnology and 

bioengineering, 29(6), 747-752. 

35. Silva, C. J., Zhang, Q., Shen, J., & Cavaco-Paulo, 

A. (2006). Immobilization of proteases with a 

water soluble–insoluble reversible polymer for 

treatment of wool. Enzyme and Microbial 

Technology, 39(4), 634-640. 

36. Migneault, I., Dartiguenave, C., Bertrand, M. J., & 

Waldron, K. C. (2004). Glutaraldehyde: behavior 

in aqueous solution, reaction with proteins, and 

application to enzyme 

crosslinking. Biotechniques, 37(5), 790-802. 

37. Ortega, N., Perez-Mateos, M., Pilar, M. C., & 

Busto, M. D. (2008). Neutrase immobilization on 

alginate− glutaraldehyde beads by covalent 

attachment. Journal of agricultural and food 

chemistry, 57(1), 109-115. 

38. Tanksale, A., Chandra, P. M., Rao, M., & 

Deshpande, V. (2001). Immobilization of alkaline 

protease from Conidiobolus macrosporus for reuse 

and improved thermal stability. Biotechnology 

Letters, 23(1), 51-54. 

39. Wehaidy, H. R., Abdel-Naby, M. A., Shousha, W. 

G., Elmallah, M. I., & Shawky, M. M. (2018). 

Improving the catalytic, kinetic and 

thermodynamic properties of Bacillus subtilis 

KU710517 milk clotting enzyme via conjugation 

with polyethylene glycol. International journal of 

biological macromolecules, 111, 296-301. 

40. Jarzębski, A. B., Szymańska, K., Bryjak, J., & 

Mrowiec-Białoń, J. (2007). Covalent 

immobilization of trypsin on to siliceous 

mesostructured cellular foams to obtain effective 

biocatalysts. Catalysis Today, 124(1-2), 2-10. 

41. Ferreira, L., Ramos, M. A., Dordick, J. S., & Gil, 

M. H. (2003). Influence of different silica 

derivatives in the immobilization and stabilization 

of a Bacillus licheniformis protease (Subtilisin 

Carlsberg). Journal of Molecular Catalysis B: 

Enzymatic, 21(4-6), 189-199. 

42. Ibrahim, A. S. S., Al-Salamah, A. A., El-Toni, A. 

M., Almaary, K. S., El-Tayeb, M. A., Elbadawi, Y. 

B., & Antranikian, G. (2016). Enhancement of 

alkaline protease activity and stability via covalent 

immobilization onto hollow core-mesoporous shell 

silica nanospheres. International journal of 

molecular sciences, 17(2), 184. 

43. Sharma, N., & Tripathi, S. (2013). Kinetic study of 

free and immobilized protease from Aspergillus 

sp. Journal of Pharmacy and Biological 

Sciences, 7, 86-96. 

44. Trevan, M. D. (1980). Immobilized enzymes: an 

introduction and application in biotechnology. 

45. Saqib, A. A., Hassan, M., Khan, N. F., & Baig, S. 

(2010). Thermostability of crude endoglucanase 

from Aspergillus fumigatus grown under solid state 

fermentation (SSF) and submerged fermentation 

(SmF). Process Biochemistry, 45(5), 641-646. 

46. Rocha, C., Gonçalves, M. P., & Teixeira, J. A. 

(2011). Immobilization of trypsin on spent grains 

for whey protein hydrolysis. Process 

biochemistry, 46(2), 505-511. 

47. Arasaratnam, V., Galaev, I. Y., & Mattiasson, B. 

(2000). Reversibly soluble biocatalyst: 

optimization of trypsin coupling to Eudragit S-100 

and biocatalyst activity in soluble and precipitated 

forms. Enzyme and microbial technology, 27(3-5), 

254-263. 

48. Tanriseven, A., & Ölçer, Z. (2008). A novel 

method for the immobilization of glucoamylase 

onto polyglutaraldehyde-activated 



 

 

Sanaa Tawfik El-Sayed et al., Saudi J. Med. Pharm. Sci., Vol-4, Iss-8 (Aug, 2018): 941-955 

Available online:  https://saudijournals.com/  955 

 

 

gelatin. Biochemical Engineering Journal, 39(3), 

430-434. 

49. Magouz, F. I., El-Gendi, M. O., Salem, M. F. I., & 

Elazab, A. A. (2008, October). Use of cucumber, 

squash and broad bean leaves as non-conventional 

plant protein sources in Nile tilapia (Oreochromis 

niloticus) diet. In 8th International Symposium on 

Tilapia in Aquaculture (pp. 847-859). 

50. Corrons, M. A., Liggieri, C. S., Trejo, S. A., & 

Bruno, M. A. (2017). ACE-inhibitory peptides 

from bovine caseins released with peptidases from 

Maclura pomifera latex. Food research 

international, 93, 8-15. 

51. Chang, T. S. (2009). An updated review of 

tyrosinase inhibitors. International journal of 

molecular sciences, 10(6), 2440-2475. 

52. Schurink, M., van Berkel, W. J., Wichers, H. J., & 

Boeriu, C. G. (2007). Novel peptides with 

tyrosinase inhibitory activity. Peptides, 28(3), 485-

495. 

53. Pan, Z. Z., Li, H. L., Yu, X. J., Zuo, Q. X., Zheng, 

G. X., Shi, Y., ... & Chen, Q. X. (2011). Synthesis 

and antityrosinase activities of alkyl 3, 4-

dihydroxybenzoates. Journal of agricultural and 

food chemistry, 59(12), 6645-6649. 

54. Muddathir, A. M., Yamauchi, K., Batubara, I., 

Mohieldin, E. A. M., & Mitsunaga, T. (2017). 

Anti-tyrosinase, total phenolic content and 

antioxidant activity of selected Sudanese medicinal 

plants. South African Journal of Botany, 109, 9-15. 


