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Purification and Characterization of p-mannanase
atMAN47 from Armillariella tabescens

HE Yan-Xi SONG Ying CAO Hong LIU Da-Ling YAO Dong-Sheng"

(Institute of Microbial Biotechnology, Jinan University, Guangzhou, Guangdong 510632, China)

Abstract: Armillariella tabescens EJLY2098 was induced to produce p-mannanase with konjac fine flour
(Amorphopallus rivieri) as single carbon source. This induced enzyme was then purified using DEAE ion
exchange chromatography and named atMAN47. Zymologic analysis showed that the molecular weight of
this f-mannanase was approximately 47 kD. The enzyme was stable when pH ranged from 5.0 to 6.5 and
could be activated by Na'and Ba®". With an optimal temperature of 50°C. Action mode analysis of TLC re-
vealed that the enzyme belonged to the endo-f-mannanase family. Being a meta-acid endo-f-mannanase, it
was suitable to be applied to feed industry with a promising future as an enzyme preparation.
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DEAE  Sepharose™ Fast Flow
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, 110°C 3 min
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Fig. 1 Elution curve of DEAE-Sepharose™ Fast Flow ion exchange chromatogram
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Note:
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Fig. 4 SDS-PAGE of p-mannanase atMAN47
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Fig. 5 Effect of pH (a) and temperature (b) on activity of f-mannanase atMAN47
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Fig. 6 Effect of pH (a) and temperature (b) on f-mannanase atMAN47 stability
110
g 90
= 70
z
g 50
o
E 30
N
5 10
g
E 10| ; . . e e .
= Comtrol K*  Na* Ba* Mg* Ni*  Ca®* Fe* NH PpPb*
=30k
=50
2 mmol/L metal ion and NH*
B7 €EBEFMNHYY p-HE BRI atMAN47 B5E N 09820
Fig. 7 Effect of metal ion and NH* on p-mannanase atMAN47 activity
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