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ABSTRACT
Background: Sweet potato tubers are invaluable crop that could serve both dietary and industrial
purposes owing to its high β-amylase content. β-amylases play essential role in plant carbohydrate
metabolism as well as in many industrial applications such as the malting process in the brewing
and distilling industries.
Aim: This study aims at better understanding of the evolutionary and molecular properties, and
structural dynamics of β-amylase of sweet potato using in silico approach.
Methodology: 16 of the 250 sequences that are at least 69% identity to the query sequence
(P10537) were manually selected from UniProt database for further analysis.
Result: It has theoretical isoelectric point of 4.97 and molecular weight of 56 kDa. The root-meansquare fluctuation (RMSF) of sweet potato β-amylase showed possible conservation of the amino
acid residues 105-130 and 260-345, with highest fluctuation in C-terminal loop (residues 443-498).
The catalytic role of Glu187 and Thr344 in β-amylase of sweet potato has been elucidated, and it
provided the missing link in the previously available mechanisms, while Cys96 is essential for the
inactivation of enzyme activity.
_____________________________________________________________________________________________________
*Corresponding author: E-mail: obedavidakintayo@yahoo.com;
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Conclusion: Elucidation of molecular mechanisms of expression and catalytic activity, together
with the understanding of physicochemical properties of β-amylase from sweet potato will help in
development of useful applications that are of industrial importance.

Keywords: Sweet potato; Ipomoea batatas; β-amylase; in silico properties; dynamics; RMSF.
BAM originated over 400 million years ago and
expanded together with the differentiation of
plants into organisms of increasing complexity
[9], through both paralogous and orthologous
evolutionary processes. Based on structural and
functional similarity, BAMs are classified as
members of the glycoside hydrolase 14 family
(GH-14) [11]. The GH-14 family is sub-divided
into GH-14A (β-amylases present in bacteria)
and GH-14B (β-amylases found in plants) [12].
The three-dimensional structure of BAM has
been determined for organisms such as sweet
potato (Ipomoea batatas), barley (Hordeum
vulgare), soybean (Glicine max), Arabidopsis
thaliana, Baculus polymyxa and Bacillus cereus
[13,14,15,16,17].
In all cases, β-amylase
exhibits a well conserved (β/α)8 barrel fold in the
core domain and an active site in the cleft of the
barrel [6,9,13]. The study carried out by Thomas
et al. on recombinant soybeans (Glicine max) βamylases (SBA) was able to establish the role of
the carboxylic acid (pKa of 3.7) and imidazole
(pKa of 7.0) groups present at the active site of
the enzyme through the study of pH against
activity studies of the enzyme [18]. Analysis of
the crystal structure of SBA in complex with
maltose suggested that Glu186 and Glu380
present at the active site of the enzyme may
work through general acid-base mechanism of
catalysis [16,19,20]. These two resides positions
remain unchanged before and after the binding
of the sugar molecules [6]. SBA inverts and
cleaves starch from the non-reducing end [19]. A
loop that has a conserved sequence of
GGNVGDIV found in all known β-amylases has
been suggested to be important substrate
binding and product release. Val99 (found in the
middle of the loop) and Asp101 interact with the
glucose residues of the substrate by van der
Waals contacts, confirming the vital role of this
loop [6,16]. Although, many research works have
elucidated the importance of the enzyme’s active
site residues in its catalysis in some organisms
[6,21]. But the postulation of different
mechanisms of action for β-amylases from these
studies suggested that our understanding of
starch degradation in plants is incomplete due to
the fact that there was a disruption in allosteric
communication between the putative secondary
binding site and the active site [21].

1. INTRODUCTION
Sweet potato (Ipomoea batatas) is among the
important food crops in the world [1]. It is a
sweet, starchy root vegetable that originated
form Central America but now widely grown in
various parts of the world [2]. It belongs to the
family Convolvulaceae. Sweet potato is a rich
source of carbohydrates, calcium, iron, vitamins
and minerals [3,4]
Sweet potato been a higher plant, stores starch
synthesized from its leaves chloroplasts for
energy metabolism. The signaling for the
breakdown of starch to maltose is one of the
essential metabolic pathway in all higher plants
[5]. The breakdown of starch is a hydrolytic
process of linear glucan that involves the
combined action of enzymes such as amylases,
glucosidases, and disproportioning enzymes
such as D-enzyme and glucan transferases
[6].
Sweet potato has three major types of amylases;
α-amylase, β-amylase and starch phosphorylase.
Of these three, β-amylase is the most abundant
as it accounts for 5% of the total soluble
protein present in it, making sweet potato a rich
source of β-amylase when compared to other
sources like cereals, grains and wheat [3,7].
Also, the sweet taste it has after cooking
is due to the abundance of maltose over
other forms sugars indicating that β-amylase
catalyzed reaction occurs the most in sweet
potato [8].
β-Amylases (EC 3.2.1.2) are hydrolytic
exoenzymes that cleave α-1,4 glucosidic bonds
at the non-reducing end of polyglucan chains to
produce maltose [6]. β-amylases (BAMs) are
found in eukaryotes and bacteria, and they play a
key role in plant biology as well as in many
industrial
applications,
such
as
the
malting process in the brewing and distilling
industries [9]. According to Kaplan and Guy, the
expression and activity of BAMs show a
complex
regulation
by
light,
sugars,
phytohormones, proteolytic cleavage, and abiotic
stresses such as osmotic, salt, cold and heat
stress [10].
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Protein dynamics is central to all biological
events such as bio-catalysis, cellular regulation
and signal transduction [22]. The dynamics of
protein structures defines their biological
functions.
Because
the
experimental
investigation of protein flexibility is often difficult
or impossible, computational approaches play a
significant role in this field [23]. This work make
use of computational methods to better
understand the evolutionary and molecular
properties, and structural dynamics of β-amylase
of sweet potato.

2.4 Sequence Properties Prediction
The enzyme sequence was analyzed by using
the prediction server (SignalIP, NetOGlyc and
NetNGlyc)
available
at
the
http://www.cbs.dtu.dk/services/ to identify the
presence of a signal peptide and number and
site of N- and O-glycosylation, in the enzyme
respectively. The protein properties such as
theoretical molecular weight, isoelectric point,
and hydropath plot of β amylase was obtained
using EMBOSS Pepstat and EMBOSS
Pepwindows, at default settings. The sequence
of P10537 (AMYB_IPOBA) that was retrieved
from UniProt was run against PDB. The structure
obtained was viewed and modeled with Cn3D
viewer.

2. MATERIALS AND METHODS
2.1 Pathway and Sequence Retrieval
The pathway of action of β-amylase in an
organism metabolism was obtained from
www.kegg.jp. The sequence of β-amylase from
sweet potato was downloaded from Uniport with
accession number of P10537 (AMYB_IPOBA)
and 499 amino acid residues. Homologs that are
of 68.5% minimum identity was extracted by
Blastp from the Uniprot database and the FASTA
format of the sequences was downloaded and
saved in MS-word for further analysis.

2.2 Sequence
Alignments
Phylogenetic Analyses

2.5 Structure Flexibility Dynamics
The structural dynamics of β-amylase of sweet
potato (PDB: 5WQU, chain A) which was
prepared with PyMol software was investigated.
The protein was then subjected to fast simulation
of structural flexibility using CAB-flex 2.0 server
at default settings [23]. The contact map and
root-mean square fluctuations (RMSF) of amino
acid residues in the server-analyzed protein were
obtained.

and

3. RESULTS AND DISCUSSION
Evolution Distance Analysis was conduct
according to the method of Fatoki [24]. The
sequence ID retrieved from UniProt, was entered
into the query box of NCBI Blastp and ran
against SWISS-PROT database. The BLAST
Tree View for Fast Minimum Evolution was
obtained. Phylogenetic analysis involved the
retrieved BAM sequences which were aligned
using ClustalO multiple sequence alignment tool
(https://www.ebi.ac.uk/Tools/) at default setting.
The newick format of the generated phylogenetic
tree on EMBL-EBI was viewed using phylo.io.

2.3 Enzyme Subcellular Localization

β-Amylase (EC 3.2.1.2) is an enzyme that
produces maltose by hydrolyzing the alpha-1,4glycosidic bond in starch or glycogen molecules.
Fig. 1 is a segment of carbohydrate metabolism
in an organism, showing the position of βamylase in the pathway. An initial search for βamylase (Ipomea batata) on UniProt database
returned two hits. P10537 (AMYB_IPOBA) was
picked for this analysis because it has been
curated. The accession number ran on UniProt
blast generated 250 sequences, out of which 16
sequences that are at least 69% identity to the
query sequence were manually selected.

The enzyme domain was predicted by using
ScanProsite
tool
from
expasy
(http://expasy.org/tools/scanprosite/). Subcellular
localization of β amylase of Ipoma batata was
predicted
by
using
WoLF
PSORT
(https://wolfpsort.hgc.jp/) [25]. Four different
subcellular compartments appeared in the output
with numerical scores, the one with the highest
value was picked and considered valid as the
predicted compartment [26].

The multiple sequence alignment (MSA) showed
the presence of three highly conserved regions
that are found in all known β amylases. The
conservation of a loop motif “His-Gln-Cys-GlyGly-Asn-Val-Gly-Asp” close to the N-terminal
observed in the sequences, Thr345, and two
catalytic glutamic residues (Glu188 (proton
donor) and Glu383 (proton acceptor) in sweet
potato β-amylase were observed in all the
species [6].
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Fig. 1. Pathway showing the action of B-amylase
B amylase (3.2.1.2) on starch, glycogen and maltodextrin
(www.kegg.jb)

Fig. 2. A Segment of Multiple Sequence Alignment
Alignment of P10537 and other homologs
(Red = small, hydrophobic, aromatic. Blue = acidic. Magenta= basic. Green = hydroxyl, amine, amide, basic.
Gray = others. “*” = Identical, “:” = conserved substitutions (same colour group), “.” = semi
semi-conserved
conserved substitution
(similar shapes). The red box shows the conservation of a loop motif “His
“His-Gln-Cys-Gly-Gly-Asn
Asn-Val-Gly-Asp”
close to the N
N-terminal observed in the sequences.
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Since orthology does not define evolutionary
distance, the Fast Minimum Evolution provides
the overview of the evolutionary similarity as
shown in Fig. 3A. The β amylase of sweet potato
(Ipomoea batata) belongs to the taxonomic
lineage of Eudicots. P10537 showed evolutionary
relationship with the proteins from monocots and
firmicutes (phylum of gram-positive bacteria)
suggesting that the enzyme might have evolved
from bacteria origin [6]. The cladogram of the
tree data from phylogenetic analysis of multiple
sequence alignment gave the same result as that
viewed in phylo.io but was more comprehensive
than that viewed at NGPhylogeny.fr. The
phylogenetic tree obtained from phylo.io (Fig. 3B)

revealed three clusters, of which β amylase of
sweet potato is grouped in the same cluster with
Populus trichocarpa (A0A2K1X2Z8), Populus
alba
(A0A4U5QID5),
Jatropha
curcas
(A0A067JSU2),
Coffea
canephara
(A0A068VI38), Β Vulgaris subsp. Vulgaris
(A0A0J8EGY4 and A0A0J8BBR4). Coffea
canephara is an ortholog of β amylase
(AYMB_IPOBA).
The WoLFPSORT prediction showed that βamylase of sweet potato (Ipomoea batata) is an
extracellular enzyme as also confirmed in by
other scientific researches [6,8,27]. Amino acid
sequence VNADN was predicted as the signal

Fig. 3. (A) P10537 Fast Minimum Evolution by BLAST Tree View. (B) Phylogeny visualized at
phylo.io. Both showing sweet potato β-amylase in red
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peptide with the 0.7408 likelihood of having a
cleavage at the 27th amino acid from the Nterminal of the protein. This may explain why the
protein is found predominantly in the extracellular
and not targeted to a subcellular location. The
enzyme has five (5) predicted possible Oglycosylation positions and three (3) Nglycosylation sites. Although, it has not been
reported that β-amylase undergoes any
glycosylation for its activities. Experimental
evidence from UniProt showed that P10537
undergoes a posttranslational modification that
result in the remover of the first amino acid
(methionine).

the determinant of the protein’s minimum
solubility level [30,31]. Careful observation of
9596 structures obtained from the PDB showed a
relationship between pI and pH of a protein at
which it would crystallize. The analysis showed
that acidic proteins will crystallize at pH 0-2.5
above their isoelectric point while basic proteins
crystallized 0.5–3.0 pH units below their pI
[28,32]. This agrees with the data used in the
purification of β amylase from sweet potato in
most researches [2,6].
The apo structure of P10537 retrieved from PDB
(5WQA_A) and viewed in Cn3D (Fig. 5) agrees
with the observation of Cheong and colleagues
that each subunit of sweet potato β-amylase is
composed of a large (α/β)8 core domain and 15
loops connecting the alternating β-strands α –
helix [33].

The sequence statistics and hydropathy plot is
shown in Table 1 and Fig. 4 respectively. Most of
the amino acid residues tend toward hydrophobic
(negative) region. This plot also suggest that the
enzyme is not a membrane bond enzyme but an
enzyme free with the cytosol. In protein
purification techniques such as 2D gel
electrophoresis, X-ray crystallography, capillary
isoelectric focusing and liquid chromatographymass spectrometry, isoelectric point (pI) of a
protein is an important factor to consider for the
success of this analytical techniques in
biochemistry. Isoelectric point occurs when the
pH of a solution or molecule is said to be zero
[28,29]. The optimum pH of a protein is
dependent on the composition of the amino acids
in its active site. Since protein-protein interaction
is favoured over protein-water interaction, pI is

The value of RMSF is a measure of protein’s
residue flexibility over the entire time of
simulation [34]. The higher RMSF value, the
higher the flexibility of the protein. The more
flexible a protein is, the less stable the protein.
The RMSF of sweet potato β-amylase showed
possible conservation of the amino acid residues
105-130 and 260-345 (Fig. 6). The regions with
low RMSF indicate a rigid and stable structure.
Overall, β-amylase of sweet potato has high
fluctuating residues, with highest fluctuation in Cterminal loop (residues 443-498).

Fig. 4. Hydropathy plot of β amylase of sweet potato
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Fig. 5. Cn3D view of β amylase of sweet potato

A

B

C

Fig. 6. Structural flexibility dynamics of β-amylase
β amylase (PDB ID: 5WQU) (A) Cluster of 10 model
structures (B) Contact map (C) Fluctuation plot
Table 1. Pepstats of P10537
Theoretical physicochemical properties
Amino acid Residues
Molecular weight
Average Residue Weight
Net Charge
Isoelectric Point
A280 Molar Extinction Coefficients (reduced/cystine bridges)
A280 Extinction Coefficients 1mg/ml (reduced/cystine bridges)
Improbability of expression in inclusion bodies
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P10537
499
56KDa
112.384
-10.0
10.0
4.9669
98780/99155
1.761/1.768
0.577
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It has been reported that the regions directly
involved in the catalytic reactions of the soybean
BAM includes Glu186, Thr342, and Glu380,
while the flexible loop which involve amino acids
96–103, is essential for binding of the glucan
chain and enzymatic activity [16,17]. There are
five amino acid residues (Met51, Glu87, Asp176,
Glu178, and Asn340 in soyabean BAM) that are
conserved in the higher plants [16]. To convert
the optimum pH of soybean β-amylase (pH 5.4)
to that of the bacterial type enzyme (pH 6.7),
three mutants of soybean β-amylase, M51T,
E178Y, and N340T, were constructed such that
the hydrogen bond networks were removed by
site-directed mutagenesis, and these three
residues are located near Glu380 and are
considered as candidates for the control of the
pKa of Glu380 [34].

2.

3.

4.

However, the catalytic role of Thr344 in βamylase of sweet potato has been elucidated,
and it provided the missing link in the previously
available mechanisms obtained from soybean
and barley [6]. Moreover, Glu187 was also found
to play catalytic role while Cys96 is essential for
the inactivation of enzyme activity [13].

5.

6.

4. CONCLUSION
Sweet potato tubers are invaluable crop that
could be used as both dietary and industrial
purposes owing to its high β amylase content. βamylases play essential role in plant
carbohydrate metabolism as well as in many
industrial applications, such as the malting
process in the brewing and distilling industries.
Elucidation of molecular mechanisms of
expression and catalytic activity, together with
the understanding of physicochemical properties
of β-amylase from sweet potato will help in
development of useful applications that are of
industrial importance.

7.

8.

9.

COMPETING INTERESTS
Authors have
interests exist.

declared

that

no

competing
10.

REFERENCES
1.

Prakash P, Prabhat K, Jaganathan DA,
Sheela
I,
Sivakumar
PS.
Status,
performance and impact of sweet potato
cultivation on farming communities of
Odisha, India. 2018 Conference, July 28August 2, 2018, Vancouver, British
Columbia
277216,
International

11.

12.

8

Association of Agricultural Economists;
2018.
DOI: 10.22004/ag.econ.277216
Mohanraj R, Sivasankar S. Sweet potato
(Ipomoea batatas [L.] Lam) - A valuable
medicinal food: A review. J Med Food.
2013;17 (7):1–9.
Ramakrishnan S, Rathnasamy SK. βamylase purification from sweet potato
(Ipomoea batatus): Reverse micellar
extraction versus ammonium sulphate
precipitation. Der Pharmacia Lettre.
2016;8(16):118-125.
Fincher GB. Molecular and cellular biology
associated with endosperm mobilization in
germinating cereal grains. Annu. Rev.
Plant Physiol. Plant Mol. Biol. 40 (1989)
305–346.
DOI:10.1146/annurev.pp.40.060189.00151
3.
Vajravijayan S, Pletnev S, Mani N,
Pletneva N, Nandhagopal N, Gunasekaran
K. Structural insights on starch hydrolysis
by plant β-amylase and its evolutionary
relationship with bacterial enzymes.
2018;113:329-337.
DOI: 10.1016/j.ijbiomac.2018.02.138
Mensah EO, Ibok O, Ellis WO, Carey EE.
Thermal Stability of -Amylase Activity and
Sugar Profile of Sweet- Potato Varieties
during Processing. J Nutr Food Sci.
2016;6:4.
DOI: 10.4172/2155-9600.1000515
Fazekas E, Szabó K, Kandra L, Gyémánt
G. Unexpected mode of action of sweet
potato β-amylase on maltooligomer
substrates. Biochimica et Biophysica Acta.
2013;1834:1976-1981.
Thalmann M, Coiro M, Meier T, Wicker T,
Zeeman SC, et al. The evolution of
functional complexity within the β-amylase
gene family in land plants. BMC Evol Biol.
2019;19:66.
Kaplan F, Guy CL. β-Amylase Induction
and the Protective Role of Maltose during
Temperature Shock. Plant Physiology.
2004;135:1674–1684.
Lombard V, Ramulu HG, Drula E, Coutinho
PM, Henrissat B. The carbohydrate-active
enzymes database (CAZy) in 2013.
Nucleic Acids Res. 2104;42:D490-5.
Henrissat B. A classification of glycosyl
hydrolases based on amino acid sequence
similarities, Biochem. J. 1991;280:309–
316. DOI:10.1042/bj2800309.
Cheong CG, Eom SH, Chang C, Shin DH,
Song HK, Min K, et al. Crystallization,

Obe and Fatoki; AJB2T, 7(3): 1-10, 2021; Article no.AJB2T.68731

13.

14.

15.

16.

17.

18.

19.

20.

21.

molecular replacement solution, and
refinement of tetrameric β-amylase from
sweet potato, Proteins. 1995;21:105–117.
DOI: 10.1002/prot.340210204
Mikami B, Yoon HJ, Yoshigi N. The crystal
structure of the sevenfold mutant of barley
beta-amylase
with
increased
thermostability at 2.5 A resolution. J Mol
Biol. 1999a;285:1235–43.
Mikami B, Adachi M, Kage T, Sarikaya E,
Nanmori T, Shinke R, et al. Structure of
raw starch-digesting Bacillus cereus βamylase complexed with maltose. J Mol
Biol. 1999b;38:7050–61.
Mikami B, Degano M, Hehre EJ,
Sacchettini JC. Crystal structures of
soybean β-amylase reacted with β-maltose
and maltal: active site components and
their apparent role in catalysis. J Mol Biol.
1994;33:7779–87.
Mikami B, Hehre EJ, Sato M, Katsube Y,
Hirose M, Morita Y, et al. The 2.0-A
resolution structure of soybean betaamylase
complexed
with
alphacyclodextrin. J Mol Biol. 1993a;
32:6836–45.
Thoma JA, Koshland DE. Three amino
acids at the active site of beta amylase. J.
Mol. Biol. 2 1960;169–170.
DOI:10.1016/S0022-2836(60)80020-4.
Isoda Y, Nitta Y. Affinity labeling of
soybean
beta-amylase
with
2’,3’epoxypropyl alpha-Dglucopyranoside. J.
Biochem. 99(1986)1631-7.
Available:http://www.ncbi.nlm.nih.gov/pub
med/2427503
Kang YN, Adachi M, Utsumi S, Mikami B.
The roles of Glu186 and Glu380 in the
catalytic reaction of soybean β-amylase, J.
Mol.
Biol.
2004;339:1129–1140.
DOI:10.1016/j.jmb.2004.04.029.
Monroe JD, Pope LE, Breault JS,
Berndsen CE and Storm AR. Quaternary
structure, salt sensitivity, and allosteric
regulation
of
β-AMYLASE2
from
Arabidopsis thaliana. Front. Plant Sci.
2018;9:1176.
DOI: 10.3389/fpls.2018.01176
Fatoki TH, Ibraheem O, Ogunyemi IO,
Akinmoladun AC, Ugboko HU, Adeseko
CA, Awofisayo OA, Olusegun SJ,
Enibukun JM. Network analysis, sequence
and structure dynamics of key proteins of
coronavirus and human host, and
molecular
docking
of
selected
phytochemicals of nine medicinal plants.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

9

Journal of Biomolecular Structures and
Dynamics; 2020.
DOI: 10.1080/07391102.2020.1794971
Kuriata A, Gierut AM, Oleniecki T, et al.
CABS-flex 2.0: a web server for fast
simulations of flexibility of protein
structures.
Nucleic
Acids
Res.
2018;46:W338-W343.
Fatoki TH. Comparative evaluation of
computational and experimental analysis
of polyphenol oxidase from sweet potato
(Ipomoea batatas). Journal of Microbiology
and Biotechnology Research. 2016;
6(5):39-46.
Horton P, Park KJ, Obayashi T, Fujita N,
Arada H, Adams-Collier C.J, Nakai K.
WoLF PoSORT: protein localization
prediction. Nucleic Acids Res. 2007;35
(web server issue): W535-7.
Alméciga-Díaz
CJ,
Gutierrez
AM,
Bahamon I, Rodríguez A, Rodríguez MA,
Sánchez OF. Computational analysis of
the fructosyltransferase enzymes in plants,
fungi and bacteria. Gene. 2011;484:26-34.
Toda H, Nitta Y, asanami S, Kim JP,
Sakiyama F. Sweet potato P-amylase
primary structure and identification of the
active-site glutamyl residue. Eur. J.
Biochem. 2013;216:25-38.
Sanni DM, Fatoki TH, Omotoyinbo OV.
Comparative evaluation of computational
and experimental analysis of polyphenol
oxidase from cocoa (Theobroma cacao L.).
Journal of Microbiology and Biotechnology
Research. 2017;7(1):18-25.
Kozlowski LP. IPC – isoelectric point
calculator. Biol Direct. 2016;11:55.
DOI: 10.1186/s13062-016-0159-9
Gilliland GL. A biological macromolecule
crystallization database: a basis for a
crystallization strategy. J. Cryst. Growth.
1988;90:51–59.
Luft JR, Wolfley JR, Snel EH. What’s in a
drop? Correlating observations and
outcomes to guide macromolecular
crystallization experiments. Cryst. Growth.
2011;Des,11(3):651–663.
DOI: 10.1021/cg1013945.
Kantardjieff KA, Rupp B. Protein isoelectric
point as a predictor for increased
crystallization
screening
efficiency.
Bioinformatics. 2004;20(14):2162-8.
DOI:10.1093/bioinformatics/bth066
Hirata A, Adachi M, Sekine A, Kang Y-N,
Utsumi S, Mikami B. Structural and
enzymatic analysis of soybean β-Amylase
mutants with increased pH optimum.

Obe and Fatoki; AJB2T, 7(3): 1-10, 2021; Article no.AJB2T.68731

Journal of Biological Chemistry. 2004;
oxidase and its subunits. Journal of
279(8):7287–7295.
Molecular
Catalysis
B:
Enzymatic.
DOI: 10.1074/jbc.M309411200
2016;134:16–24.
33. Janati-Farda
F,
Housaindokht
MR, 34. Mikami B, Hehre JA, Sato M, Katsube Y,
Monhemi H. Investigation of structural
Hirose M, Morita Y, Sacchattini JS.
stability and enzymatic activity of glucose
Biochemistry. 1993b;32:6836–6845.
_________________________________________________________________________________
© 2021 Obe and Fatoki; This is an Open Access article distributed under the terms of the Creative Commons Attribution
License (http://creativecommons.org/licenses/by/4.0), which permits unrestricted use, distribution, and reproduction in any
medium, provided the original work is properly cited.

Peer-review history:
The peer review history for this paper can be accessed here:
http://www.sdiarticle4.com/review-history/68731

10

