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It has been reported that agar gels from different species of Gracilaria are suitable for commercial pur­
poses only after alkali treatment. Gel strength is an important parameter that determines the quality of agar 
gels. But improvement of gel strength by alkali treatment appears to depend on the nature of the agar present 
and in ceratin species of Gracilaria the gel strength is improved only rrunimally by this treatment. Alkali treat­
ment of agar will result in the formation of 3,6-anhydrogalactose units from galactose residues with sulphate 
ester groups at either C-3 or C-̂ >. It is known that galactans having a high 3,6 anhydrogalactose content yield 
very strong gels. 

Agar was extracted from 25 g samples of sun-dried seaweeds under the usual conditions (hot water 
pH adjusted to 6) and also after alkali treatment. Alkali treatment involved pretreatment with 2% NaOH 
solution (24 h) prior to hot water extraction. The water extract was stirred with NaBftj (0.2 gj and heated with 
varying amounts of 50% NaOH solution. The 3,6-anhydrogalactose content was determined on the basis of 
the resorcinol reaction described by Yahpe and Arsenault using the method given by Leigh and Craigie. 

In this paper we report the effect of alkali treatment on gel strength and 3.6-anhydrogalactose content 
of agar gels isolated from Gracilaria corticata, G.fergusoni, G. salkornia and G. edutis. 
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c<—Galactosidase from cocount kernel has been purified to homogenity and characterized. Yield was 
only 1 2 % and the amount of purified enzyme obtained was low. The limiting step was gel filtration. The 
amount of purified enzyme obtained was insufficent for a detailed study of the properties of c< -galactosidase. 
This paper describes attempts at purifying oc -galactosidase on a large scale. 

Partially purified c<-galactosidase obtained from (NH4) 2SO4 fractionation was dialysed and separated 
on DEAE Sephadex. The specific activity was 8,019 milliunits/mg protein and yield was 56%. As this enzyme 
was not pure further purification was attempted by affinity chromatography. 

The spacer arm lysine was bound to CNBr activated Sepharose 4B and the D-galacturonic aeid was 
covalently linked to the lysine using carbodimide. The c<-galactosidase from DEAE-Sephadex was purified 
on Sepharose—lysine-galacturonic acid gel. The specific activity of pure c< -galactosidase was 20,000 milli­
units/mg protein and the yield was 48%. However, the capacity of the gel was low due to the high inhibitory 
constant of galacturonic acid (Ki= 1 .5 x I O ^ M ^ . Galactose-O-Carboxyanilide was synthesized whose Ki 
value was found to be 8.3 X io~*M. This was coupled as in the case of D-galacturonic acid to the Sepharose-
lysine gel. Due to high affinity, the adsorbed c< -galactosidase had to be eluted out with the substrate. Further 
studies were not carried out as the ligand had broken down either due to bacterial action or acidity of the medium. 
Work is progressing to use galactosamine as the affinity ligand. 
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Sucrose phosphorylase breaks down sucrose to glucose-l-P and fructose. The equilibrium of this 
reaction favours the breakdown of sucrose. This study is undertaken to purify the sucrose phosphorylase from 
Pseudomonas saccharophyla and Acetobactor xylinum and modify its kinetics so as to favour sucrose synthesis. If this 
could be achieved sucrose phosphorylase could be used commercially to synthesize sucrose from starch. 
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