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CPase (Carboxypeptidase) Carbobenzoxy-phenylalanyl-alanine ¥/ 6.0
APase (Acid Proteinase) Acid-modified haemoglobin Y/ 4.0
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Activity Flour (unit) Seed (unit)
Proteinase + +
LNAase 2,000 8, 000
BAPAase ’ 480 960
CPase + 2,640
APase + +
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