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Investigation of the Urea Enzyme Catalysis Specific Property in the Sprouting
Period of Soybean
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Abstract : Urea enzyme influence environmental urea utilization ratio directly during sprouting of soybean seeds. According
to the principle that urea will release NH; when hydrolyzed by urea enzyme and hence increase pH of aqueous solution. Soy-
bean seeds of Hefeng 25 and Liaodou 7 were soaked in distilled water for 12 h,and then cultured in incubator at 25°C for 0,
24,36 ,48 and 72 h,respectively. Then the cultured soybean seeds were smashed and centrifuge to obtain the urea enzyme
sample solution. The activity of urea enzyme under different concentration of urea phosphate buffer and temperature were
calculated based on the ApH. Results showed that the urea enzymic activity of Hefeng 25 was maximum when concentration
of substrate was 0.25 mol - L.™' ;while for Liaodou 7 the concentration of substrate was 0.35 mol - L™". The most suitable
temperature for urea enzymic activity was 70°C ,and soybean seeds had highest urea enzyme activity when cultured for 24 h.
The Urea enzyme activity of Hefeng 25 was higher than that of Liaodou 7.
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Fig. 1 Effect of substrate concentration on urea

enzyme activity of Hefeng 25
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Table 1

Effect of substrate concentration on soybean

urea enzyme activity in the second period( ApH)
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Varieties  0.05 0.15 0.25 0.35 0.45 0.55  0.65
GF25
0.63 1.03 1.13 1.12 1.12 1.11 1.12
Hefeng 25
U575
L, 7 0.50 0.60 0.73 0.97 0.97 0.96 0.94
Liaodou 7
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