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REMNFBEREERBOHE KRS
BEL BER B R K X KK

(b R 35 B PR P RF ST, AL 5T 100080)

LT B MRS AR R UER (Peecilomyees lilocinus) F7HERERFAR K ERAOE M,
EEEFLRTORE, LEEEESY. RESTE (17.2—-1000kD) P EMATNEY
BERiE BERRAE, MAmEMA MRS FROBXTEN. M FRH 1000kD 5%
FERFIEDR BT EE A 17.2kD A TR AT A B BT 40% Dl L. RIARMEETAE
YRS BIEB RN, B TR 2 BIA R B AT o

LNENBERNECEERSS: RFNGARAK, BHFENE pHe. 0—7.0. FEk
% 48/, 7 250m! ZA¥E RS soml BRI, T 28°CHE 200e/min $F PR F ISR 6 Ko

X@E REUFE GENESR

ABEERTEE  (Dextranase, EC 3.2.1.11) RESH, SLATEESUEETAET
RU B BRI NREDEERRA, & RORESL RIS (Ketodextran)
WEG P SE AR SRESR i (Isomaltose monopalmitate I, dipalmitate)™
MO ARER, Brows WHERELEEMNREUET E (Poecilomyces
lilacinus) HBBREE  (Penicillium funiculosum)® EHEERBRERNESER.
Tsuru HARBTAERDSTFE, AAIEEENHREE NN A 8B (Aspergiliu
carncus)® HIGEHERESERRIE M.

RATRE LA R = E R X2 E RS, L hHRRUERE—
BRPE G IEBEAT BBl B B BR, BIRE T X T REMAIMERER Y RIUREBRE
T F AR BOBR A,

o o o
(—) &
BERIE B (Paccilomyces lilacinus) RARBMTEDI S EREDEHNT,
(=) B

IR R 4L RS ARNTERERfE,

2. R BT (%): AP 1.5, SNEARK 0.5, K,HPO,0.4, MgSO,
0.02, KCl0.02, FeSO, 0.001, pF6.0—7.0, 1.05kg/cm? KE 30 43 4h,

(2) #RFHE

BEEAZRMATERESD, H 28C BT —8 R,

A4 F 199 & 11 B17HEE,
* BRUNBEABANFER, MREEEREEE—H i,
= A EASERAN BT 1987 EHa Y,
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Wi R R BERTE 28°C HESIELE (200r/min) HIBHREH 6 Ko

(M) SWEHNE

FISCHR[7)s BSIEHELZE 580nm MUSLEEE (A) Eifo

() EmBHME

RHEHREY, ml REERM 2m! ERRAF, fkEbhER 15 58, 5721 Y%
R B 625nm AEWIRE (A) &, HEFER B LR,

2 S T

(=) EHBEFHERETHLRAES

L REIRRF X BT R BT e RS SR A 43 SR A F BB, AR T %, 76
BCRBG IS 6 R, TBIREE, HEABENEET, SEMEHERSEYARIN
(Ao 2 0.62), BREFRHDHFESHOTR, B BRME (A 35 0.08), LT (R,
REBE T L R E R AR R T B B RN e i5 S
YEFo A5 BERERT R B BR A (2 Bk BRI 2470,

2RAES TROGREFNBERGESEH: EERREELNSIMA L.5% &
ARG TRUETERE, B RENERE N, SRInE 1, EHRARUBER, &1
BV RME ST S TRMAMMN. BSTFEY 1000kD §f feEit A
17.2kD 4> F B ERIFEE BRI PR R 40% 8L Fo

A4 F & 100—1000kD F945 e GEET /R B IR, B B IRIE 39 1.5%

EREREH, BOLAEEFEZBEERNEEESY, B0 TRERARSNESR
ifo RAEBEMEREED, LADIERAESAE IR A S, 4 25 ST,
FAIR Sy FHIE BB BT VR B IR, 7T SR A M TE R K ) o ST BB L W, B 3 B I
REBSFEANNELEY. X5 Tsuru SAMPNEHEAIERITEBROTIRE R
—8o Hit, RASHEERNAS FAEBARE P E BRI S2Y, T REEES
[olinfas =

21 FESFRHLEMTHNE ROE S

Table 1 Effect of different molecular weight dextran oo dextranase formartion
WS TR B E A
Molecular weight of dextran Enzyme activity
(kD) ste
17.2 ‘ 0.325
45.8 0.330
100.0 0.360
130.0 0.370
1000.0 0.472

3 EEMBFEPMALCBREASBBROEW: 87 0.75% KRG AT %R
BREPHEDBIFM 0.75% I LR, LU 0.75% R L.5% 9 VessmrfE vt |, £ME%
BTRER, NEMmE e W& 2 TTRIBN, ¥ A A RBEFR A BEHRES, MALER
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TG, 5 h B R BT M, VSRR S5 3 A5 He BRET B AOTE L A 10 EHE Flo
%2 BREPHNRATWINREADES

Table 2 Effect of additianal carbon source on dextranase formation

TR X .
Additional carhon soutce Enzyme activity (Ay,)
A REBEAF (1,59 Dexzran .45
HEEEE(0.75) Deairan 0.34
HEH Glucose 0.26
F B: Fructose .22
HEBE Sucrose 0.14
B, % Lactose .24
th &I Sorbose 0.28
%% Rhamnose 0,23
R Raffinose 0.4
EH Milibiose 6.25
#iHS Dextrin 0.23
i Glycerin 0.16
Q.q
0.4}
G AL
2 0.3
.- 2
0.2t <
Q.2
0.1
0.1
20 25 ki 35 4
¥ - : ('; ; e( 9 i i Temperature{"(}
pH
1 B#EEE B MRERER B 2 EHRENBEEAaER
Fig. 1 Effect of initinl pH of medinm on Fig. 2 Effeer of remperature on dextransse
dextranase formation formatiosn

(=) ERERE pH BB RHEWN

i 2mol/L NaOH FI HC! W EMIZFXBERR pH, KETEAF TE, 28T
Baie X, MEABWNEBENE L, oH6S BENES, pHS.S LITMeHZS DL
BT e SBFEEEN pH DL 6.0--7.0 A&,

() ERERENBYAHER

ERF Sml ZMEFREMOXRE S, L STEERHBEAFTE, € 20—40C 8
ERIR LD U 6 K, WEBF &0, SR I8 2 Promo. 4 26—29C MENHILRE, &
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27—28C ERIE IR HE. KFREL 28C EH N Ho

(@) &MY RHEN

EEH L3P MAREOERERED, S5ENAENER, /i NaoH 1 HQl
iWEl pHE.5, BRRMRREE 6 X, NEBEN. &3 3 FL. FHEHNAGHGELS
HIHERR , o F I B G IRAT R B i o

BESFEPSNEORD SR, BRI, SHERBENRERY 0.5%.

%3 FRHEEFEMRESANHTS

Table 3 Effcct of various mitrogen source on dextranase formatien

Nirr%gcn E—{urce Cﬁi'
(Gowiv)

EREBK 0.3
Beet pepione
AREQE - B.5
Fish peptone
ITyfils 0.5
industrial fish peptone
4 g B 0.5
Blood peptone
HEEE 0.5
Tryptone
3 0.5
Polypeptone
*EHE AR 1.0
Soy bean peptone
eheis o] 5o

Soy bean cake meal

RED
Enzyme
aciiviey

(Ay)

0.63

0.60

0.51

0.51

0.50

6,49

0.09

604

BiEN
L H B Conc. | Eaeyme
Nijtrogen source (Tow]v) activity
(Asle)
E % ¥ 5.0 0.08
COra steep liquor
x ¥ ¥ 10.0 0. 06
COra steep liquor
-3 = 1.0 0.03
Urca
NH,NO, 1.0 0.17
(IH,),S0, 1.0 0.09
NH,(C1 1.0 0.07
NH_HCO, 1.0 0.08

(R) H@HBYEHES

RS SFED, DREAEMERFE ERFARNRARFEEREZE LE
AAERNEAEER T, BEREUEBEN. BEF (—1 REHEHRT/HBERIBPLE
Bo LL7—8 RATAER . HIKMFRIBEMLL 48 /25,

() ESRNERHRYEYAHEE

T 250ml ZAMPEAAFBNEMBFRE, Z 10% WEREEANTE, £45
MEBWEAGUERMNESFEIETRENKE). ¥ 30—100ml, BEIELAKR, S
40—60ml AUEFE IS, % 20ml EHEHK. BXR, ZEEBHBEIEFRAFTERASH
SR, 250ml Z M3 50ml A E Ho

RETEMEMBERAE MR, 250ml = f3EE Soml IEXE, BEARXRENRTE
BRIt EFENHEESE D, ERANEREGEEN, ARTFEENHEAEER, &
HENBERERAZEWMEBA AL 109 EH5F.

(&) REHWBALERTESHEBERNXE

£ 250m] =R h 3 S0ml X 2 (LHE.5), # 0% NEMBEEAN TR, & 28T
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Fig.3 Relation between growth and dextranase formation

1.5 Enxyme activity: 2. XA Cell mass; 3.5% 88 Residual sugary 4. pH

R LIS, R ERHA R, NE S0, AR ECT ) R pHe. Bl 3 FILIEY, &
REAHEERE R, SR TR, R 3 X, AUOEAETIREE B 5
FERES R R SRS M, BRFE ¢ RLBEHERIESE, SERRFES K,
EE D ILE RN, BhggRE, EENRELIRE, pH EIVEMLR D
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CONDITIONS FOR DEXTRANASE FORMATION BY
PAECILOMYCES LILACINUS

Cheng Xiulan Sun Jinwu Yang Jing Chen Jing Zhang Shuzheng

(Instizure of Microbislogy, Academis Simica, Beijing 100080)

Induced formation conditions of dextranase by Paecilomyces lilacinus were investigated. Ef-
fect of various carbohydrates on dextranase formation was examined, dextran was the best C-
source and as an inducer. The effect of dextran with different molecular weight (from 17.2 o
1000 kD) on dextranase formation was compared, productivity of dextranase increased wirh in-

" crease of dextran molecular weight. When dextran of 1000 kD was used as C-source, The enzyme
formation was 40 higher than that 17.2 kD dextran. When other sugars were separately add~d te
the medium with dextran, the enzyme formation was repressed.

Besides C-source, the other optimum conditions of dextranase formation were as folows: N-
source, beef peptone; medium initial pH, 6.0—7.0; culture temperature, 28°C; inoculum amount
about 10%, and the organism was cultivated for 6 days on 200 r/min shaker in 250 ml flasker
with 50 ml medium.

Key words  Paecilamyces lilacinus; Dextranase
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