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c Y= 329X+ 2.32 Km 10.2g/L,
Y= 4X - 3.93 Km Toshiro Akino"
B-D Km7.7g/L , Shigenori Emi'
Km 3.4¢/L
2.4
(pHS. 6 ) 1 mmol /1, R EDTA
,55C , 1h , 1, Pb*  Ag
, Ca” , , N EDTA
1
Co*  Cu* Lit P NHf Mg Sn* F* 7w Ca¥ Ag EDTA
% / 93 89.3 828 13. 4 100 92 90. 8 80 79. 9 128 0.5 98 100
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18] 3.8 ,
2 B-D %
Asx Thr Ser Glx Gly Ala Val Met lle Leu Tyr Phe Lys His Arg Cys Pro Trp)
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The Chemical Composition and Enzymic Properties of
-D Mannanase from Aspergillus Niger

Tian Yaping Jing Qirong

(School of Bioengineering,WuXi University of Light Industry, WuXi 214036)

Abstract After a3 -D mannanase had been purified from Aspergillus niger , we studied
the enzymic properties and chemical composition of this enzyme. The optimum pH was
found to be 5. 5 (stable from 4. 5~ 8 0) and the optimum tem perature 55C. The enzyme
followed typical Michaelis-M enten kinetics with apparent Km of 14. 2 g /L and 10. 2 g /L
for konjak powder and Guar gum. Effects of various metal ions and buffers on enzy me ac—
tivity were also examined. The activity of enzyme was enhanced by Ca” . but strongly in—
hibited by Pb*. Ag . Analyses of amino acid composition showed that this 3 D man-
nanase contained about 26. % Asx and Glx.
Key words (3D mannanase; 4Aspergillus niger; properties
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