Characterization of an Aminopeptidase and a Proline Iminopeptidase
from Cabbage Leaves

Margarita Marinova?®, Alexander Dolashki?, Florian Altenberend®,
Stefan Stevanovic®, Wolfgang Voelter®*, and Bozhidar Tchorbanov®*

@ Institute of Organic Chemistry with Centre of Phytochemistry, Acad. G. Bonchev Str. 9,
1113 Sofia, Bulgaria. Fax: +3592/8700225. E-mail: tchorban@orgchm.bas.bg

® Institute of Cell Biology, Department of Immunology, Auf der Morgenstelle 15,
D-72076 Tuebingen, Germany

¢ Institute of Biochemistry, Hoppe-Seyler Str. 4, D-72076 Tuebingen, Germany.
E-mail: wolfgang.voelter@uni-tuebingen.de

* Authors for correspondence and reprint requests
Z. Naturforsch. 63¢, 105-112 (2008); received July 25/October 11, 2007

Aminopeptidase, preferring phenylalanine-p-nitroanilide as substrate, and proline imino-
peptidase, highly-specific for proline-p-nitroanilide, were isolated from cabbage leaves (Bras-
sica oleraceae var. capitata). As pH optima, 7.2-7.5 for aminopeptidase activity and 8.0-8.5
for proline iminopeptidase were determined. Both peptidases were strongly inhibited by
p-chloromercuribenzoic acid, heavy metal ions and urea. The molecular weights were deter-
mined by gel filtration to be 56 and 204 kDa, respectively. The iminopeptidase was decom-
posed during SDS electrophoresis to four subunits of 50 kDa. Minor impurities of myrosin-
ase-associated protein (~70 kDa) were found in both preparations. Preliminary data of their
amino acid sequences showed similarities to those of aminopeptidases N (family M1) and
proline iminopeptidases (family S33).
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