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Abstract

The INUZ gene encoding an endoinulinase of Aspergillus ficuum was expressed by
the Kluyveromyces marxianus INUI promoter in a SUCZ2-deleted Saccharomyces
cerevisiae to produce the endoinulinase free of an exoinulinase and an extracellular
invertase in the culture medium. When inulin was included in the medium, a
recombinant yeast strain produced the sufficient amount of the enzyme to make
a halo around its colony. An expression of endoinulinase was dependent on the
culture temperature and shaking. The highest expression of endoinulinase was
observed at 30C, and 150rpm.
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Table 1. The effect of a carbon source and an inducer on the endoinulinase productivity®

Carbon Source Inducer Conc.enzyme(U/ml)
Glucose  2.0% None 786*+1.6
Fructose 0.2%(after 12 hr)° 80.0+1.0
Fructose 2.0%(after 12 hr) 82.0£0.3
Sucrose 0.2%(after 12 hr) 73.2%£0.8
Sucrose 2.0%(after 12 hr) 719%1.0
Sucrose T44LE3T
Glucose  1.0% Sucrose 2.0% 546+4.3
Glucose 0.5% Sucrose 2.0% 259*1.2
Fructose 2.0% None 78115
Sucrose  2,0% None 12.6+1.9

a. All experiments were done in triplicates.
b. Inducers were added after 12 hr of initiation of culture, when indicated.

Otherwise, an inducer was added from the initiation of culture.
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Fig. 1. Effect of temperature on the relative Fig. 2. Effect of shaking on the relative
activity. activity.
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