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As peroxidases sdo enzimas que catalisam reac@esdéeao na presenca de peroxido
de hidrogénio. Podem ser utilizadas em processpsatieicdo ou gerar beneficios para
0 meio ambiente, onde catalisam a conversao demp@ls, como 0s xenobioticos, em
produtos com potencial toxicolégico reduzido, patteminda ser aplicadas na sintese
de polimeros aromaticos. Neste sentido, este trab@ve como objetivo realizar a
extracdo da enzima peroxidase das folhaSicles auriculata e Ficus elastica, realizar a
sua caracterizacdo, cinética e otimizacdo das wasiadde desempenho maximo da
enzima e a sua purificacédo parcial. Para atingiolypstivos, inicialmente foi realizada
uma revisdo bibliografica referente ao assunto emstgo, onde foram compiladas
informacgdes sobre fontes vegetais, processos dacéarte purificacdo destas enzimas.
Em seguida, foram coletadas as folhas das duasiespdge Ficus e realizadas as
extragOes das peroxidases, em meio aquoso, sepeaigda Para a caracterizacdo das
peroxidases, foram obtidos os perfis de temperauyni ao longo do tempo, obtidas a
constante de Michaelis-Mentenn{K a velocidade especifica maxima.{y e a energia
de ativacdo (Ea) e avaliado o efeito da adicAmds ietalicos (G4 Mg?*, Cw?*, K*,
Zn**e N&') na atividade enzimatica. Na sequéncia foi redéiza otimizacdo da
temperatura, pH e concentracéo de substrato. Aqagdo parcial da enzima foi obtida
através da precipitacdo com sulfato de amoénio. &exidases, no extrato bruto, do
Ficus auriculata e do Ficus elastica resultaram em atividades enzimaticas de 32,727
U.mL?! e 21,902 U.mt, respectivamente, apds a otimizacdo. A purificagéwial
resultou em incrementos de atividade de 4,31 e\ie8&s para as peroxidasesHicus
auriculata e doFicus elastica, respectivamente. Os resultados indicam comporteose
distintos para cada uma das espécies, mas comegpatehcial de producdo da enzima
peroxidase a partir destas fontes vegetais alteasat
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ABSTRACT
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Peroxidases are enzymes that catalyze oxidatianioea in the presence of hydrogen
peroxide. They can be used in production processegenerate benefits for the
environment, where they catalyze the conversigoodifitants, such as xenobiotics, into
products with reduced toxicological potential, asah be applied in the synthesis of
aromatic polymers. In this sense, this work had tigective of extracting the
peroxidase enzyme from the leaved-afus auriculata andFicus elastica, perform its
characterization, kinetics and optimization of thaximum performance variables of
the enzyme and perform the partial purification.older to reach the objectives, a
bibliographical review was first carried out regaglthe subject in question, where
information about vegetal sources, extraction andifipation processes of these
enzymes were compiled. Then, the leaves of thespreaies of Ficus were collected and
the extractions of the peroxidases were carriedinwqueous medium and separately.
For the characterization of the peroxidases, tmepésature and pH profiles were
obtained over time, obtaining the Michaelis-Menteonstant (k), the maximum
specific velocity (way and the activation energy (Ea) and evaluatedeffext of the
addition of metal ions (G4 Mg?*, C/*, K*, Zr** and N&") in the enzymatic activity.
After, the optimization of temperature, pH and dtdis concentration was performed.
The partial purification of the enzyme was obtaitgdprecipitation with ammonium
sulfate. The partially purified peroxidases Bicus auriculata and Ficus elastica
resulted in enzymatic activities of 32.727 and 22.9U.mg', respectively, after
optimization. Partial purification resulted in ieases in activity of 4.31 and 1.87 times
for the peroxidases dficus auriculata and Ficus elastica, respectively. The results
indicated different behaviors for each of the petages, according the specie, but with
great potential of production of the peroxidaseyemz from these alternative vegetable
sources.
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