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Purification and Properties of Phytase from A . niger 496-1
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Abstract The properties of phytase from A. niger 496-1 were studied. The results showed that two
phytases existed in the extract of A. niger 496-1 the optimal pH the optimal temperature and the
molecular weight of the two phytases were 6.0 3.0 40 C 55 C and 64 200 41 100 respectively.
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Tab.1 Yields and enzyme activities during purification of ex-

tracellular phytase from A . niger 496-1

mg U U mg %

Culture filtrate 634.7 94776.3  149.3 1.0 100.0

42.1  37609.1 893.3

18.6  9298.9 499.9 -3 493
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Fig.1 Elution pattern of phytase from DEAE-cellulose
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