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P represents the vapour pressure of the
pure solvent, p that of the solution, 7
represents the number of moles of the solute
and N that of the solvent present in the
golution.

The equation obtained is:—

e = (1—~+)"

where % represents the viscosity of the
solution and %, that of the pure solvent.
For dilute solutions the above equation

assumes the form, 5/n,=1—m < which

can be written as n/n,=1-+ AC where “A”
represents a constant and ‘‘C” concentra-
tion of the solute.

- There is very little data to test the
correctness or otherwise of this formula,
but the eus’rmg data (the viscosity of sugar
solutions given in Bornstein Landolt's table)
seem to suppmt the above theoretical deduc-
tion.

Experiments are being conducted in this
Laboratory to test the formula obtained.
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Separation and Purification of Enzymes
through Substrate Adsorption.

SPECIFIC adsorptions of enzymes by their
respective substrates which are well known,
have been utilized for the separation and
purification of -enzyme preparations. Am-
bard' has shown that crude powdered starch
adsorbs amylase from solutions to the extent
of 95 to 100 per cent.  This method has been
employed by him for the estimation of
amylase in saliva, blood and urine. Wald-
schmidt Leitz and Linderstrom-Lang® have
found that trypsin-kinase can be speezﬁcally
adsorbed on casein made to precipitate in
the enzyme solution itself.

This principle has been adopted in the
separation and purification of inulase from
its associated invertase. Inulase extract
(P 3.0) was treated with a suspension of
purified inulin at 0°C. for 15 minutes and
centrifuged. The precipitate of inulin, on
analysis, was found to have adsorbed inulase
to the extent of B0 per cent from the
‘enzyme extract, while it was entirely free
from invertase. Such acomplete separation

1 Itull. Soc. Chemie Biol., 8, 51, 1921,
2 H. Zts., Physiol. Chemie, 166, 227, 1927,

is not possible with calcium hydrogen phos-
phate which has been recommended for the
purpose. An effective separation can also be
achieved by allowing a 3 per cent solution of
inulin to precipitate in the enzyme extract
by freezing and separating the adsorption
complex by centrifuging. Under similar
conditions of experiment a susSpension or
solution of starch adsorbs neither inulase
nor the associated invertase.

The method has also been successfully
employed for the separation of the liquefying
and saccharifying components of malt dias-
tase. Malt extract cooled to 0°C. was
stirred with finely powdered amylopectin
(prepared by the method of Ling and Nanji,
J.C. 8., 123, 2666, 1923) and centrifuged. It
was found that while the saccharifying
power of the centrifugate was unimpaired,
its liquefying power as determined by visco-
8ity measurements, alcohol precipitation or
iodine coloration, was markedly decreased,
indicating a partial (25 per cent) removal of
the liquefying component.

A detailed study of the formation of the
above adsorption complexes in relation to
reaction and concentration of the enzyme
and substrate is being made. This method
should prove useful in separating other

-enzyme mixtures.
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The Colouring Matter of Khapli Wheat.

TRICIN, the colouring matter of “Khapli”’
wheat, was isolated by Anderson and
Perkin', who showed that it was a dimethyl
ether of a pentahydroxyflavone, tricetin (I),
alkaline fusion of which led to phlorogluci-
nol and an acid resembling gallic acid.
They reported that (I), however, dld not have
the obvious structure of a b: 7:3": 4" :5'-
pentahydroxyflavone (II), as a; synthesis
of the latter disclosed differences in the
properties of (I) and (II).

(II) was first synthesised by Bargellini and
Monti®* and was described as decomposmg

* Anderson and Perkin, J. Chem. Soc., 139, 2624,
1931

2 Barge]hm and Monti, Gazzelta, 45, 65, 1915 ;
Chemical Abstracts, 9, 2287, 1915,



