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Table 1. Specific activities and kinetic constants of reaction for crude
cellulase and purified cellulase components.
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Fig. 1. Synergistic effects during MCC hydrolysis with mixture of
purified two cellulase components.
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Fig.2. Relationship between k+2* and E1S/E0.
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Fig.3. The values of Y calculated with the discriminant of Eq.(14).
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Confirmation of a discriminant of synergistic effect during MCC
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Some kinetic constants of reaction of each cellulase component purified from crude cellulase produced by Trichoderma
viride were obtained. Synergistic effects during MCC hydrolysis with mixture of purified two cellulase components were
measured. There were two cases of combinations expressing synergistic effect and those not expressing one. At least,
Km value of each cellulase components seemed to influence expression of synergistic effect. On the basis of theoretical
consideration, a discriminant of synergistic effect was derived by using some kinetic constants of reaction of each cellulase
component. 'The values of calculated synergistic effects were good consistent with tendency of measured ones. In this
case, a component having relatively high Km value is necessary to be E10 in the discriminant, the other component having

relatively low Km value, E20.



