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ABSTRAK

KARAKTERISASI ENZIM L-ASPARAGINASE DARI ISOLAT
MC1A FUNGI ENDOFIT GENUS ASPERGILLUS

ERIKE AVERINA IRAWAN LIMANTO
2443016035

L-Asparaginase telah dimanfaatkan dalam pengobatan Leukemia
Limfoblastik Akut (LLA). Namun, L-Asparaginase dari guinea pig serum
dan bakteri endofit memiliki kekurangan dari segi efisiensi maupun
keamanan. Fungi endofit Aspergillus kode MC1A digunakan sebagai
sumber enzim karena terbukti menghasilkan L-Asparaginase dalam waktu
singkat dibandingkan isolat lain. Penelitian ini bertujuan mengkarakterisasi
L-Asparaginase dengan menentukan profil kurva pertumbuhan dan kurva
produksi, aktivitas spesifik pada suhu dan pH optimum, stabilitas suhu dan
pH, serta skrining L-Glutaminase. Metode yang digunakan dalam penelitian
ini adalah metode Nessler. Profil kurva pertumbuhan dan kurva produksi
optimal pada rentang 32-48 jam dan 120 jam. Berdasarkan hasil kajian
literatur, L-Asparaginase dari Aspergillus memiliki suhu optimum pada 35
°C dan pH optimum pada pH 6 dengan aktivitas spesifik sebesar 6,59 U/mg.
Aktivitas enzim dipertahankan 100% terhadap kontrol pada suhu inkubasi
70 °C dan pH 8.

Kata kunci: L-Asparaginase, Aspergillus, kurva produksi, aktivitas
spesifik, stabilitas.



ABSTRACT

CHARACTERIZATION OF L-ASPARAGINASE ENZYME FROM
MC1A ENDOPHYTIC FUNGI ISOLATES OF GENUS
ASPERGILLUS

ERIKE AVERINA IRAWAN LIMANTO
2443016035

L-Asparaginase has been utilized in the treatment of Acute
Lymphoblastic Leukemia (ALL). However, L-Asparaginase from guinea
pig serum and endophytiuc bacteria have deficiencies in terms of both
efficiency and safety. Aspergillus endophytic fungi MC1A is used as the
source of enzyme because it is proven to produce L-Asparaginase in a short
time compared to other isolates. The aims of this study are to characterize
L-Asparaginase by specifying the profile of the growth curve and
production curve, specific activities at optimum temperature and pH,
temperature and pH stability, and L-Glutaminase screening. The method
used in this study was the Nessler method. The growth curve and
production curve profiles were optimal in the range of 32-48 hours and 120
hours. Based on the literature study results, L-Asparaginase from
Aspergillus has the optimum temperature at 35 °C and optimum pH at pH 6
with a specific activity of 6.59 U/mg. Enzyme activity is maintained 100%
towards the control at incubation temperature 70 °C and pH 8.

Keywords: L-Asparaginase, Aspergillus, production curve, specific
activity, stability.
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