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Illustrative profile modelled from the stated optimum range; not measured assay data.

Figure 5. P4 ERRE ( HEFEERRE 50,000 U/g - S HAATIES ) AYAE
51K pH B2t - BrESEEMFEMUR pH6.5-7.5 -

ZE - GRENEREE

Bacillus subtilis KREBmBEREARNMITESELENEEM  BEREREETHEERK - S£EH
N AERRE - FRAREEES AR - LT EH genetically modified Bacillus subtilis 2R i
MEZFKEAFARRBRNLZ DI  BrEEEa sl It EEMEY RERBHEHeRA

% EIREEERE - BlERERE Bacillus subtilis 38R - B E R ES AR ETR IS EZ 1 .

REIRMERFERE MHAEBREERNBFELZEMERRRANEARKE N B REESE - §8
2NN T7J<ﬁ@%55’]$¢%1ﬁﬂ:”‘ﬂ HIEEABMSELU—RERNENNERESE  SERES
B RI5EE - EREZSEANER - Wik SDS BUNEEERE - Enzymes.bio (FAHERD - &
MaR] Rt CoA B2 SDS - tRiEHZEMAME - B - BIRBSRLCHE -

FEMEREANTIERELH - AEMBSHRBEZERAN - FEMMEERBEREEEAZExnTEA
iTIeE « BEEE - REEFEERKEHEAHEERKRACEEHS - A ARBHEEREH ; Bmit
EBMREHEER - EmEREESmE 2MHER - Bacillus subtilis BmBERLE T EMIERELILT

B BREENSENENEARENMENGR  CELEMBRBARENERER -

enzymes.bio - Enzymes.bio Research Team Page 7 of 12



cillus Subtilis Protease 50,000 U/G Flour-Specific Endonuclease — relati

100 - Optimum 40-50 °C

80 A

thermal denaturatio

60 -

401

Relative activity (%)

20

20 30 40 50 60 70
Temperature (°C)

Illustrative profile modelled from the stated optimum range; not measured assay data.
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