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Enzymatic Properties of Pectin Esterase from Aspergillus sp.
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Abstract: The enzymatic properties of pectin esterase from Aspergillus sp. were studied. The

optimum conditions for the enzyme reaction were pH 4.2 and temperature of 45°C. The crude

enzyme was very stable at pH range of 2.2~4.6, but about 20 percent of activity was lost at

the range of pH 5.4~8.0. The crude enzyme was very stable at 50°C for one hour, however

almost 100 percent of enzyme activity was lost at 70°C for 30 minutes. The pectin esterase

activity of crude enzyme was greatly inhibited by addition of sodium chloride at lower pH range.
That is, the inhibition rates of enzyme activity at pH 3.0 and 4.0 were 47% and 28% in

concentration of 1M sodium chloride, respectively. The enzyme activity was not affected by

sodium chloride at pH 7.0 at different concentration of sodium chloride. Although the enzyme

activity was not affected by addition of sucrose, it was slightly inhibited at higher concentration

of sucrose.
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Table I. Medium for enzyme production

Wheat bran 100g
Sucrose lg
0.2 N-HCI solution 70ml

Wikl wak 30°Col A 4BH K&t PE& 4¢3
ERA A o
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=4 10, 000rpmel A 3058 A4 Fidtd 2 EEKS
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ammonium

Extract of wheat bran culture
precipitated by 80%

ammonium sulfate saturation
centrifuged at 3,000rpm for 15min.
Precipitate

dissolved in 0.1M-citrate

buffer (pH 4.0)

centrifuged at 10,000 rpm for 30 min.
Supernatant

dialysed with deionized water
{for 24 hr.

Crude enzyme solution

Schme 1. The partial purification procedures
of pectin esterase.
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Fig. 1. Effect of pH on pectin esterase activity.
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Fig. 2. Effect of temperature on pectin esterase
activity®
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Fig. 3. Effect of pH on.peetin esterase stability.
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Fig. 4. Effect of temperature on pectin esterase
stability.
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Fig. 5. Effect of NaCl on pectin esterase
activity.
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Fig. 6. Effect of sucrose on pectin esterage activity.
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