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Comparison between Methods of Detecting Thrombolytic Enzyme Activity

in Chinese Traditional Fermented Food

SHAO Rong-jun, CHEN Bin, HAO You-jin, HE Zheng-bo
(Chongqing Engineering Research Centre of Bioactive Substance, Chongqing Normal University,
Chongqing 400047, China)

Abstract: To seek a convenient, fast and accurate method for detecting fibrinolytic activity in Chinese traditional fermented
food, the improved fibrin plate method and tetra-peptide substrate method were evaluated and compared between the linearity
and the precision, and their results’ correspondence was also investigated. The results showed that the activity linear ranges
were 50~800 TU « mL" for fibrin plate method and 0.03~2.60 U « mL" for tetra-peptide substrate method respectively,
while both CVs were less than 6% in within-day and day-to-day tests. Therefore, the fibrin plate method and the tetra-peptide
substrate method are both applicable for detecting fibrinolytic activity in Chinese traditional fermented food. The fibrin plate
method can directly reflect fibrinolytic activity in Chinese traditional fermented food. The tetra-peptide substrate method was a
convenient, economic, fast, sensitive and suitable approach for high-throughput screening of bacterial strains in Chinese tradi-
tional fermented food showing thrombolytic activity.

Key words: thrombolytic enzyme; fibrin plate method; tetra-peptide substrate method
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