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Abstract: The effects of the additive on the stability of the purified cyanide-degrading enzyme
from Alcaligenes sp. DN25 were studied. Various types and different concentrations of poly-
hydric alcohols, preservatives, metal ions and carbohydrates were tested as stabilizers for
the enzyme preparation. The results showed that the enzyme activity remained 5. 4%.5% .
14.3%,19. 6% when adding 1. 5% glycerol.4% [NH,],SO,,6% starch,3% glycin, respec
tively. Glycin, therefores was thought to be the most efficient for the purified cyanide-de-
grading enzyme among the selected additives.
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