Pectate Hydrolases of Parsley (Petroselinum crispum) Roots
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The presence of various enzyme forms with terminal action pattern on pectate was evalu-
ated in a protein mixture obtained from parsley roots. Enzymes found in the soluble fraction
of roots (juice) were purified to homogeneity according to SDS-PAGE, partially separated
by preparative isoelectric focusing and characterized. Three forms with pH optima 3.6, 4.2
and 4.6 clearly preferred substrates with a lower degree of polymerization (oligogalactu-
ronates) while the form with pH optimum 5.2 was a typical exopolygalacturonase [EC
3.2.1.67] with relatively fast cleavage of polymeric substrate. The forms with pH optima 3.6,
4.2 and 5.2 were released from the pulp, too. The form from the pulp with pH optimum 4.6
preferred higher oligogalacturonates and was not described in plants previously. The produc-
tion of individual forms in roots was compared with that produced by root cells cultivated
on solid medium and in liquid one.
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