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Linamarin is the predominant cyanogenic glucoside in cassava, can accumulate to concentration
as high as 500 mg kg-1 fresh weight in roots and to higher level in leaves. Biosynthesis of linamarin
requires an amino acid precursor. valine and microsomal P450-dependent oxidative enzyme system to
fonn cyanohydrin or hydroxynytrile. At pH 5 and above, cyanohydrin can undergo autohydrolysis to
yield ketone and cyanide. At pH below 5, hydroxynitrile 1yase is needed to catalyze the hydrolysis. To
avoid the hydrolysis, a glucosyltransferase catalyzes the conjugation of glucose from UDP-glucose to
hydroxynitrile in the last step.oflinamarin biosynthesis. This enzyme has not been well studied because it
is unstable and the method for assay activity is no t sensitive enough. This study attempted to purify the
enzyme from cassava and develop a new sensitive assay method. From the extraction of shoot tips of
cassava (Manihot esculenta Crantz.). the glucosyltransferase was found to be a soluble enzyme which
does not sediment at 100,000g. The enzyme was purified 71-fold by 40-80%  ammonium    sulfae
fractionation and chromatography on Sephacryl S-100 and Q-Sepharose columns. This
glucosyltransferase has a native molecular weight of about 57,000 Da. To increase stability of enzyme
during the experiment, a purified enzyme was stored at -20oC in 50 mM potassium phosphate buffer pH
8.0 containing of 5 mM DTT and 50%  glycerol.
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