Novel trehal ase having the properties that it hydro- |yzes a, a-trehal ose,
2,2'-di deoxy-a, a' -trehal ose and 2- deoxy-a,a' -trehal ose into the respective
constituting sugars while it does not act on neotrehal ose, |actose,

mal t ose, cel obi ose and sucrose; its optimumpHis 5 to 6; its opti- nmum
tenperature is 65/ err]C, it is stable against heating up to 65[err]C;, its
nol ecul ar wei ght as neasured by a gel filtration is 400,000 to 500, 000
whi |l e the, nol ecul ar wei ght of the subunit as nmeasured by a sodi um
dodecyl sul fate - pol yacryla- m de gel electrophoresis is 180,000 to
250,000; its isoelec- tric point as neasured by an isoelectricfocusing is
2.7, and it is a glycoprotein. 8
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mum temperature is 65°C; it is stable against heating up to
65°C; its molecular weight as measured by a gel filtration
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subunit as measured by a sodium.dodecylsulfate ~ polyacryla-
mide gel electrophoresis is 180,000 to 250,000; its isoelec-

tric point as measured by an isoelectricfocusing is 2.7; and
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