Korean J. Appld. Microbiol. Bioeng,
Vol. 1, No.1 June 1973 '

Aspergillus sp. (C-74 strain) 7} 4 FE 3l+= Inulin
SRR BRSH e

(58 LHR) EERBIT BrkRERS BREN HE

OE #-8 W M- F FE-R O o8-
BEARE TA et Tes
(LA Bk BLERD

Studies on the Inulin hydrolyzing enzyme produced by Aspergillus sp. (C-74 strain)

Part 1. Some properties of the Inulin hydrolyzing enzyme from selected strain.
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Abstract

With an attempt to obtain an Inulin hydrolyzing enzyme from microorganism, a strain

C-74 belonging to the genus of Aspergillus species was selected from two hundred and seventy

microorganisms stored at the lab, of microbiology.

1. Sample Inulase was precipitated mainly at pH 8 to 5 by isoelectric point fraction method.

2. The optimum pH of Inulase activity of the enzyme from C-74 strain was about 3.0

3. The optimum temperature of Inulase activity of the enzyme from C-74 strain was about

55°C

4. The Inulase from C-74 strain was stable at 50°C for 10mins.
5. The range of the pH stability of the Inulase from C-74 strain was about 2.5-4.5
6. Effect of metal ions on the Inulase activity of the enzyme from C-74 strain was activated

by Mg**, Sb*** and inhibited by Ag**, Hg"*
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| Adjust pHO. ¢ N/10-NaOH
Standing over-night a 5°C.
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Fig. 2 Purification of Inulase from C-74 strain.
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Fig.3. Effect of pH on the Inulase activity of
the enzyme from C-74 strain.
Reaction Mixture; 0.7ml of Mcllvaine buffer sol-
ution. and 0.3ml of enzyme solution were-
added t0 one ml of 0.5%-Inulin solution
The reaction was carried out at 40°C for 3

hrs.
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Fig. 4. Effect of temperature on the Inulase

activity of the enzyme from C-74 strain.
Reaction Mixture; 0.7ml of Mcllvaine buffer sol-
ution (3.0). and 0.3ml of enzyme solution were
added to one ml of 0.5%-Inulin solution The
reaction was carried out at temperature indicated
for 3 hrs.
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Fig.5. Heat stability curve of the enzyme from
C-74 strain. Reaction Mixture; 0.7 ml of
Mcllvaine buffer solution (3.0) and 0.3
ml of treated enzyme solution were added
to one ml of 0.5%-Inulin solution

Enzymatic reaction was carried out at
55°C for 4 hrs.
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Fig. 6. pH stability curve of the enzyme from
C-74 strain. Reaction Mixture; 0.7 ml of
Mcllvaine buffer solution (3.0) and 0.3
ml of treated enzyme solution were added
to one mi of 0.5%-Inulin solution
The reaction was carried out at optimum
temperature for 4 hrs.
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Table 1. Effect of metal ions on the Inulase activity of the enzyme from C-74 strain.
pa— - Final conc. | } )
T 10°M  10M  10U°M  107°M 10°M 100°M 107*M
Metal name D

Control 0 0 0 0 0 0 0
HgCl, +5.3 0 —21.0 —47.3 —57.9 —6.32 789
CuSO, ¢ 4538 -—157 —26.3 —2.3 —31.4 —52.6
MnSO, —15.7 —21.0 —26.3 —31.4 —36.5 —47.3 —47.3
MgCl, - 0.2 -—15.7 0 4105 +157 +10.5 +10.5
SbCl, —10.6 —10.6 —53 453 +10.6 0 ~10.6
Bi(NO;), —15.7 —53 106 +15.7 —5.3 —21.0 —3L4
AgNO, +0.6 0 —5.3 —15.7 —31.4 —42.1 —47.3

(Unit: Relative Inhibition %)
Reaction Mixture; 0.5ml of Mclivaine buffer solution (pH 3.0), 0.2ml of metal ion solution and 0.3
ml of enzyme solution were added to one ml of 0.5%-Inulin solution,
Enzymatic reaction was carried out at 55°C for 5 hrs.
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