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uv
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B - - 4. 320U HK. 160U G6P-DH
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HK +D-
D- ATP —> G-6-P + ADP
' P-DH o EEC
G-6-p + NADP—2PH y . -6- +NADPH + H+  67/548/EEC
cx -
2-0O-a -D- -D-
4-O-a -D- -D-
O-a -D- 2.000ml D- 0.700ml
N -D- a - 1.800ml
a -
B -
pH 8
B - pH 8 15
B -
B - pH 8
D- D-
11 PVPP)
D-
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