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Studies on Vigna plants

Part V. Urease and Catalase of Vigna beans

Sumio Shimizu, Hazime Kamizima, and Hiroshi Umemura

(CAgrie. Chem. Lab. of Shinshu University)
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Table 1.—Decomposition Velocity of Vigna bean Urease
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15 0.25 115 1.40
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Fig.3.—Reaction Velocity of Vigna
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Table 2, —Urease and Catalase activity of Vigna seeds
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Table 8.— Analysis of Variance for Urease activity

%T;iiigf: Sum of Squares I}i?fegeifssl of Variance Variance ratio
Between groups 341 6 0.67 1.26
Residual 12.29 27 0.45
Total 15.50 33

a
T 27 (0.05) = 2.47
Table 4.— Urease activity of various beans
Kinds Varieties Urease Catalase
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Résumé

In previous reports (part [) some relation hetween the chemical components and the type of
plant forms was found. In this paper we first studied the Urease activity of 34 vigna hean
varieties. (Table. 2.) But the variance between groups was not significant. (Table. 3.)

Secondly we compared the Urease activity of Vigna beans with that of other’ heans. Urease
activity of Vigna bean was about one fortieth as strong as that of Soy bean and Azuki bean
but there was not any significant difference between Kidney bean and Vigna bean. (Table. 4).



