g AR APR 20, 2008, 35(d): 481~485

Microbiology © 2008 by Institute of Microbiology, CAS

tongbao@im.ac.cn

/.

— MR JLT RBsRI T E R ERE AR

FHEFT 2ARD 2Z)° # F' OFER
(1. 071000)

Q. 071001)
3. 271018)

B E: RBIRERLIOEH (Thermomyces lanuginosus)SY2 FEVARAR LT i A o — B R 69 335
FAF AT IRANUT KB, %28 S0°CHRIE | h, BEEALE; 65°CHY ¥ XA 25 min; BERAEE
BTARAGER 12 B, RABEWA AS% £4. ZEA KT pH L E, 3.0~9.0 Z a4k #FH48 %, pH 14
H 2.5 B, ABEA T0% 69K AR BEE . Ca¥ AUT RBRGE A R FGRERR,; HREALZHA
sHBRAT AT RINE R . 45 R AP LB R — At AL RN B AT BRRAY AT AL LT B, AR B M A 2R IR
Wb KR, X4FWIRT T T lanuginosus JUT R B LT R 69 £ 450 B L E A Y E AR P M
K89 5L AR S

KR LT BE, RBRERLIAE, ERAH, KWERBEELH

Production and Stability of a Thermostable Chitinase
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Abstract: An extracellular chitinase from Thermomyces lanuginosus SY2 was produced when SY2 was
grown in mineral liquid medium containing colloidal chitin as the only carbon source. The chitinase was
stable at 50°C for 1h, and the half-life time of the enzyme at 65°C was 25 min. when it was kept at room
temperature for 12 week, the chitinase activity was retained about 45% activity. The pH stability was kept in
the range 3.0-9.0, and the enzyme was able to obtain 70% of the full activity, when the enzyme was incu-
bated in the buffer (pH 2.5). The chitinase activity was enhanced obviously by metal ion Ca®*, but inhibited
under the high content chemical reagents. The results suggested that the chitinase from Thermomyces lanu-
ginosus SY2 was a novel enzyme due to its high activity and stability under the high temperature and acid
environment, which make it applicable for biotransformation and other biotechnological purposes.
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1.5

Micro-features of Thermomyces lanuginosus
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Table 1 Effects of metal ions and chemical reagents on 7.
lanuginosus chitinase
2+ 2+ + +
I Ca Ba Na K A Metal ions and C . Relative
2+ reagents oncentration activity (%)
Ca 3 g y (7
H,O 50 mmol/L 100
170 ; Ag' Hg*" Fe*" Cu®'
’ & g Ca®* 50 mmol/L 170
Mg 50 mmol/L 70.9
Ba®" 50 mmol/L 128.9
cu* 50 mmol/L 4.97
’ Zn** 50 mmol/L 39.5
EDTA ) Fe?* 50 mmol/L 15.5
1 mmoL/L R 44.28% Mn** 50 mmol/L 50.9
+
, 10 mmoL/L , Ag 50 mmol/L 0
Hg™ 50 mmol/L 1.32
EDTA > Na* 50 mmol/L 145.6
K" 50 mmol/L 130.4
Urea 0.5 mol/L 94.45
b
Urea 3.0 mol/L 52.29
h4E Ao
2.5 LT RESRYSISRA SDS 0.1%(WI7) 97.99
4 15 (wiv) SDS 1% (WIV) 73.38
KCl 4°C 8 100 EDTA 1.0 mmol/L 44.28
p 12 25 EDTA 10 mmol/L 23.91
’ PMSF 1.0 mmol/L 99.12
; 4 PMSF 10 mmol/L 55.65
, , 12 , HS™ 1.0 mmol/L 89.61
25 HS™ 10 mmol/L 37.61
s
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—8—KCI(15%, W/V) at 4°C. —a— Without additive at 4°C
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