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Table 1 [aduction of sucrase
BFEE Sucrose 195 M Sucrose 3% EHE Sucrose 59 MEEE Sucrose 79,
B n ' | - ]
el | mEm | wameE | BE | wAMER | BE | Lumss | M| GORES
Activity Increase Activity | Increase Activity Increase | Activity Increase
(ufml) (%) (u/ml) (%} (u/ml) (%) (ufml}) (%)
A 69300 44.0 66100 . 37.4 65004 35.1 78900 64.0
B - 82700 71.9 8160C ;7 6%.6 68700 42.8 72008 49.7
d 48100 (u/ml)

None J

¥2 FEmEvNHERREHNER

Table 2 Effect of surfactant on sucrase activity

Croup Easym scimic) (ufamby LLIREE
Teiig%ﬁulp 1 78400 13.5
Tcﬁ%zﬁu: 2 76700 11.0

I%?cfe 69100 0

%3 FNEBERHEOEE

Table 3 Comparison of bresking method of yeast cell wall

g“bﬁ Acti;ﬁ;t??u/ml)
Method of 'Effigfjl}?i%n and dissolurion 195000
l?z‘ﬁfg;éﬁ 58800
Heating meiguh%d&(ﬂ"c, 24h) 78000
2004

(313302
Griding method
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EARNE 2, 10% JEYIREE, BB R, B RE MR I, BK B BB, 0%
FHRN R 7K MR BE , — RN R M R BE SR04 10% 2045208
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KRR 35 R B 48
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STUDIES ON HYDROLYSIS OF SUCROSE IN HONEY
BY IMMOBILIZED SUCRASE

Peng Wanlin  Tian Xiaoguang Cao Yabin Li Rongping Jiang Xsmlan  Yu Deshui
(Institure of Applied Microbiology, Heilongjiang Academe of Sciences, Harbin 150011)

The sucrase was extracted from yeast by compound autolysis method and the immobilized
sucrase was prepared py Ca-alginate-glutaraldehyde method, and dehydration was carried out
below at 40°C. The enzymatic preperties of native sucrase and immobilized sucrase were studied
systematically. The optimum substrate concentration of the native and immobilized sucrase was
10%, the optimum reaction time was 120 min, the optimum pH was 4.0; the optimum reac-
tion temperature of native sucrase was 50°C, but immobilized sucrase was 60°C. The inhibi-
ton of the fructose on both enzymes was very strong, but the inhibition was decreased while
both fructose and glucose exist simultaneously. The 40 batch hydrolysis of sucrose in honey
was done repeatedly by immobilized sucrase and the experimental data showed that the con-
centration of sucrose in hemey was decreased from 18% to 5% below and the hydrolysis activity
of immabilized sucrase stiil remains 75%.

Key words Immobilized sucrase; Sucrose in honey
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