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ABSTRACT

Fibrinolytic enzymes have been derived from various food and non-food sources in
particular, traditional Asian foods. These potent enzymes were screened from thau nao, a
traditional Thai fermented-soybean food and which has been consumed i the northern part of
Thailand for several decades. The crude extract was purified using anion-exchange
chromatography followed by the continuous-clution native polyacrylamide gel electrophoresis
{CNA-PAGE). A 14.2 kDa fibrinolytic enzyme was purified and was able to cleave all ¢chains of
fibrinogen (i.e. Ao-, B{3-and v- fibrinogen). Morecver, fibrinolytic enzymes besides the 14.2 kDa
were found from the semi-purified extract by fibrin zymography. Thau nao extract contained four
plasmin-independent fibrinolytic activities which were correlated with the presence of 14.2, 20,
24 and 45 kDa protease in the extract. The enzymes activity was stable in the pH range of 5 to 10
at 37°C for 1 hour and was completely abolished by heating at 70°C for 10 min. Thau nao
enzyme activity was inhibited by protease inhibitocs, PMSFE and TLCK, mdicating that they were
serine protease. From in vitro digestion study, it was found thai the exfracted enzyme was
resisiant 1o tryptic digestion but was digested by pepsin. In conclusion, the fibrinolytic enzyme
from thau nae may be used as nutraceutical to prevent and/or alleviate cardiovascular discase or

may be further developed as a fibrinolytic drug.





