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Table 1 Differential characreristics of HG25 strain and related species

\ T Species \ Hes | KAEERE Iy A B B
s | - T. aquaticus T. thermophilus HBS Thermomicrobrum
Characieristics
EERRE l - — - —
Gram stain
I
pyBERA (pm) ix;- %5 —p.8x5-10 0.5%3.0 1.3—1.8X3—6
& FriR ik F R KR
Shape rod rod rod long red
BHOEA G FEgEcY 3% a LA
Colour of colony yellow yellow yellow tangerine
RELE _ _ ~ —_—
Anaerobic growth
BEtREn 65— 75| 10—75%G 65—72C 80°C
Optimum :emperature
Gen:i{ttiajnnﬂtimc 80mn 30m1n 18—20mtn 5—6h
Produce acid from — + ) -
rluocose
G+4+C mol%p 03 61—71% 69 64
FATEH) th, 4°C AR 10 5 LEERREEE: EARRRETH

B, BMERRRKE 4C 15000/ min B

30 34k, M b vE VRO AR TR, N oo
ABATIRR R B R R 24 50% , VKA ~ Lo
B, 4°C 15000 r/min B0 30 ¥, fg 9
Tige A O.1mol /L MMM (PHT AN S oot £
10mmol /L 2-35 3 7. B, FE i E S 3 z
BRI HHE NH; Aiko £ o0 ™
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Sy DEAE-4#74E % DE32 £: (1.8 X 49
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TR R A MR B, it 04 20ml/h, 10 B L-REBESY DEAE-SAXRES
ml W —5, BHTE 4°C & i TR (M o Smo/L KOy BT B B
2)o BN BRWIL AL EEIRE 6.7 B 20ml/h,10m! WE—F,
fr, HETIFE 2, BB 0EE Fig 2 DEAE-celiulose DE-32 column
chromatography of LDH
RS, U TR — e B o o ®AL; 0-—0 EEH Activity;
(=) Bt/ — SR E Concentration ot NaCl
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g2 LDH mggoiing

Table 2 Partail purification of L-lactate dehydrogenase
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STUDIES ON THE THERMOSTABLE L-LACTATE DEHYDRO-
GENASE FROM THERMOPHILIC BACTERIA

Yang Shoujun  Cat Miaoying  Liu Junfeng Gu Yajun

Wang Zhengvi  Zhang Shuzheng

(Inititute of Microhiology, Academia Sinica, Beijing)

About 200 strians of extereme thermophilic
bacteria were isolated from hot springs in
HGZ3: was
found to produce thermostable intracellular L-
lactate dehydrogenase (EC. LL127). & has
The cells

nonmo-

Guandong province. A strian,

the characteristic of Thermus sp..

were gram-negative, nonsporulating,
tile, arobic tods conrzining yellow pigment.
The optimum temperature for growth was be-
twecen 65°C to 75°C, the maxtmum 83°C, 2nd
minimum 40°C. The geperation time at the
optimum was about 80 min-
hydralized. Acid was not produced from
glucose. The G-+C content in DNA was 62—
£5mol %6 ( Tn).As the properties of strian HG25

is similar 1o those of Thermus aguaticus and

Starch was not

T. thermophilus HB 8 belonging to the genus

Thermuys.

The thermostable L-lactate dehydrogenase
was partially purified by ammeniom solfate
and DEAE-cellulose
chromatography. For pyruvate reduction, the

fractionauon column
optimum ternperature of the ¢nzyme was 60°C
aad pH 8.0. After incubation in 0.1 mol/L
phasphate buffer pH 7.4 at 70°C for 10 min,
the enzyme retained about 85% of its original
activity, The half-live time (112} at 85°C was
[0 min.
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