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Table 3 Effect of organic solvent on enzyme formation
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Table 2 Effect of metal ions on enzyme formation
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Fig.3 Time course of enzyme production
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Fig.5 Eflect of pH on enzyme activity
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Fig. 5 FEffect of pH on stability of enzyme
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Fig. 7 Effect of temperature on stability of enzyme
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PRODUCTION AND PROPERTIES OF EXO-
ISOMALTOTRIOHYDROLASE FROM ALCALIGENES SP.

Cheng Xiulan Ling Song Yang Jing Zhang Shuzheng
(Tnstitute of Microbiology, Academia Sinica, Beijing 100080}

Abstract  An extracellular exo-isomaltotrichydrolase (1, 6-a-D-Glucan isomaltotrio-
Kydrolase EC 3. 2. 1. 95) was obtained from cnlture broth of a dextran-degrading mi-
crooganism ,which had been isolated from contaminated dextran solution and was identi-
fied as Alcaligenes sp. The formation conditions and some properties of the enzyme were
studied. Maximal isomaltotrichydrolase formation was obtained when the strain was aer-
obically grown at 26°C for 48 h in a medium containing 1. 5% dextran,1% fish peptone,
0. 1% yeast extract,0, 3% beef extract, 2% methanol and trace amunts of inorganic salt,
pH 8. 0. The enzyme had an optimal pH of 6. 5—7. 5 and an optimal temperature of 50—
55C. The enzyme was quite stable aver the range of pH5. 0—10. 6 and a temperature
lower than 40°C. Residual activity was nearly 100% after incubated at 40C for 24 h. The
Half-life of enzyme activity was 10 h at 55C. The enzyme was inhibited by Hg"*and
Ag*. Isomaltotriose was the only digestion produet of dextran. The result suggested that
the enzyme is an exo-type dextranase,i. e. an isomaltotriohydrolase.

Key words Alcaligenes sp, yExo-isomaltotriohydrolase, Enzyme formation and proper-

ties
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