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Tsbbit, hone and frog wu able to reduce methylene blue to methy-
lene white, lodium indigo-disulpbonato to the colouiiew chromofen
and sodium nitrate to iodium nitrite. It was fotmd alao that e.g.,

liver juice could reduce the pigment methamoglobin flnt to the

•tage of oxybwnoglobin and later to that of fully reduced hamo-
globin. A boiled control of theee juicea had no reducing power
whatever.

Two French workers, Abelous and Gerard, as long ago as 1899

had si'ggested that these reducing powers of tissues mi^t be due
to the presence of a ferment to which they gave the rather bar-

barous name "reductase." Later reasons will be given for suggest-

ing a more specific term for this tissue-ferment.

My work carried out in 1909-10 was imdertaken with a
view to determine what was the evidence for the existence of a

reducing ensyme in tissue press-juice. The results then obtained,

taken in conjunction with others arrived at more recently, have
gone far to convince me that there is a tissue-ferment with raducing

powers. We have no evidence that this ferment differs qualita-

tively whether it is derived from liver, kidney or other tissue.

Some of the evidence for this conclusion may be summarised

as follows:

In the first place in a control experiment where the juice is

boiled, none of the reducible substances mentioned above is reduced

thereby. The temperature of boiling water, as is well known,
destroys the activity of all enzymes.

In the next place, the general behaviour of the juice according

as the temperature is raised or lowered is in agreement with the

behaviour of acknowledged enzymes. Thus at minus WC, there

is no reduction of soluble Prussian blue by fresh liver juice, and it is

extremely slow at zero; inhibition may be induced indefinitely by
keeping the mixture of pigment and juice surrounded by a freezing

mixture; on the mixture being removed to air temperature, re-

duction goes on as rapidly as is usual for that temperature; the fer-

ment, therefore, has been inhibited but not destroyed. As the

temperature rises, the velocity of reduction increases correspond-

ingly; the optimum temperature is somewhere between 40 and
45°C. Like recognized enzymee, reductase has a destruction-

temperature which is in the neighbourhood of 70°C.

While fresh juice reduces soluble Prussian blue within a minute

or so at room temperature (17°C.), its activity rapidly falls off, so

that after twenty-four hours it takes some minutes longer to bleach

the pigment; yet juice which takes some minutes at room tempera-


