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In this study, glutaminase was isolated from
leaves of fresh tea. HPLC procedures were
developed to study the properties and catalytic
characteristics of this enzyme in hydrolytic and
y -glutamyl transfer activity. Finally, the
theanine production ability of this enzyme was
confirmed.
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Fig. 1 Fluorescence Formation of Glutamate-OPA Reaction

Te+6

Flourescence

0 5 10 15 20 25 30

[L-glutamate], mM

Glutaminase
Glutaminase
OPA HPLC
3 1
OPA HPLC
(3)



Fig. 3 Progresive Curve of Glutaminase Assay
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