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Abstract; To investigate the pH value, temperature, solid-liquid ratio, and extraction time on the acidic pro-
tease activity of the crude enzyme solution, the single factor experiment was carried out using octopus viscera
as the raw material. The regression was obtained equation by response surface methodology, and the accuracy
between predicted and actual values was verified. Finally, the kind and activity of three proteases in the crude
enzyme solution were measured. The results showed that the optimum extraction conditions of acid proteases

were: pH 5.0, temperature 30 C, time 2.5 h, and solid-liquid ratio of 1 ¢ 5. Under these conditions, the en-
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zyme activity was 917. 2 nkat « g~ ', and the specific activity was 28. 5 nkat * mg '.

The predicted value and
actual value lay within the range of error, which indicated that the regression equation has a predictive role. In
addition, most of the total protease, approximately 76. 0% , was acidic protease in the crude enzyme solution.
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Fig. 1 Effect of pH on activity of acid Fig. 2 Effect of temperature on activity of

protease in crude enzyme solution acid protease in crude enzyme solution
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Tab. 2 Experimental results of response surface methodology
F% pHfE o0/C t/h B =/nkateg!' | ¥5 pH{E 0/C t/h BRI  z/nkat e g!
1 3.0 30 2.0 1:6 725.0 16 7.0 30 1.0 1:5 685. 8
2 3.0 30 3.0 1:5 712.1 17 5.0 20 2.0 1:6 699.1
3 5.0 30 2.0 1:5 886.0 18 5.0 30 2.0 1:5 893.3
4 5.0 30 2.0 1:5 906. 3 19 5.0 40 3.0 1:5 893.3
5 5.0 30 3.0 1:6 839.0 20 5.0 30 1.0 1:6 712.0
6 7.0 30 2.0 1:4 654. 8 21 5.0 40 1.0 1:5 802. 8
7 3.0 30 2.0 1:4 707.6 22 5.0 20 1.0 1:5 854. 5
8 5.0 40 2.0 1:4 694. 0 23 3.0 20 2.0 1:5 543. 8
9 3.0 40 2.0 1:5 673.1 24 5.0 30 2.0 1:5 941. 4
10 7.0 30 2.0 1:6 606. 0 25 3.0 30 1.0 1:5 738.0
11 5.0 20 3.0 1:5 854.5 26 5.0 30 1.0 1:4 818. 3
12 7.0 40 2.0 1:5 567.9 27 5.0 40 2.0 1:6 815.7
13 5.0 30 2.0 1:5 932.2 28 5.0 30 3.0 1:4 714.6
14 7.0 20 2.0 1:5 750. 8 29 7.0 30 3.0 1:5 699.0
15 5.0 20 2.0 1:4 797.5
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Tab. 3 Coefficient significance test of regression equation
05 72 K - J7 Al Fi PH J5 78 K - J7 Al Fid P{H
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B 217. 60 0.12 0.736 3 CD 13 305. 62 6.62 0.022 1
C 790. 60 0.42 0.525 2 A’ 2.108X10° 104. 43 < 0.000 1
D 12.61 7.193X10°° 0.933 6 B? 31 609. 21 15. 39 0.001 5
AB 25 181.00 12.13 0.003 7 (o 3123.78 1.55 0.233 4
AC 382. 20 0.19 0.670 1 D? 52 025.16 26.09 0.000 2
AD 1173.06 0. 60 0.451 0 2% 8L 3 26 074. 84 4. 44 0.081 9
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