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Supplementary FIG. S1. SDS-PAGE analysis of the proteolytic products of the wild 

type and mutant Yersinia phytases produced in P. pastoris after pepsin treatment at the 

pepsin/phytase mass ratios of 1/100 to 1/1, pH 2.0 and 37C for 2 h. (A) YrAPPA. (B) 

YrAPPA-N397D/L398M/T399K. (C) YrAPPA with glycosylation removal with 

PNGase F. (D) Enzyme mixture of YrAPPA and YrAPPA-N397D/L398M/T399K.  

(E) YkAPPA and YkAPPA-S200A. (F) YkAPPA-D397N/K399T. The protein band 

was quantified using the Image J software. 

 

 

 



 

 

 

 



 

 

 


