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Preparation of fructosyltransferase from Aspergillus niger VVTP84
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Abstract Aspergillus niger VVTP84 was selected from 11 strains for fructosyltransferase production.
The shaking flask conditions of preparing fructosyltransferase were investigated. The results
indicated that the optimum fermentation time and initial medium pH were 30 h and 7.0 respectively.
It was also found that the enzyme activity was directly related to the sucrose concentration when it was
below 250 g/L. And the maximum value of enzyme activity was obtained when the concentrations of

MgSO4 7H,0 and KH,PO,4 were at 1 g/L and 1.5 g/L respectively.
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1 -
30 mL pH 5.0
1.1 2 400 r/min 1 min 3
5 h
1. )
1 1.4.3 Hidaka *
Tab.1 Enzyme productive ability of stored strains : 250 ¢/L 0.1 mol/L
pH 5.0 - 5 mL 0.25
mL 50 °C 1h.
mg/mL U/mL U/g
1 pmol
VVTP82 38.2 3.09 80.9 1.4.4
VVTPS3 37.2 3.49 93.8 5
VVTP84 40.7 7.52 184.7 g/L 75:25
VVTP8S 40.3 4.29 106.5 I mL/min 25 C 10 pL.
5¢/L 0.45 pm
VVTP86 38.5 3.97 103.1
CL 41.6 3.57 85.8
9-4 47.3 4.79 101.3 2
77 4.1 3.80 90.3 2.1
770 39.1 3.85 98.5 11
3324 35.2 3.70 105.1 1 1
11
K2 40.3 3.91 97.0
VVTP84
1.2 VVTP84
2.2
1.3 2.2.1
pHs-2 pH 1
MA110 MP 2000-20 30 h
Ultra - Turrax T25 Jan- 30 h 72 h
kle Kunkel Laboratories 1 pH
HPLC Waters 209 R401 34 h pH
E. Merck Lichrosorb 3.9 mm 6.5 2.6 pH 3
x 150 mm HYG-I1 pH 3.5
1.4 30 h
1.4.1 2.2.2 pH
1 . pH
2 g/L 175
pH6.5. pH 6.5 2 2. 2
3 30 mL pH 7.0 2 30
250 mL 200 h pH 30 h
r/min 30 °C 36 h.
1.4.2 pH

pH 5.0 -
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3 0.008 ~0.012 mol/L
5 40 C pH
4 10% L
0.005 mol/
L 10%
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