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The enzyme cleaved Pro-amino acid bond when the Pro residue was at the " ArticlesbyFuke.Y.
amino-terminal. The enzyme was completely inactivated by p- b Articles by Matsuoka, H.
chloromercuribenzoic acid and reduced to approximately 50% activity by diisopropyl fluorophosphate.

The Michaelis-Menten constant was estimated to be .25 mM and the maximum velocity to be .56 mM/min
per ml.

Da by gel filtration. The enzyme had a maximum activity at pH 7.0 and
45<C, and Pro-p-naphthylamide was the substrate; the enzyme was
stable up to 50<=C.
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