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The Effects of Zn’* on Transglutaminase Production
from Streptoverticillium SK4. 001

ZENG Xin  Jiang Bo”~ WANG Zhang
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract The effects of Zinc ion on SK4. 001 growth and microbial Transglutaminase TGase
production were investigated. The changes of biomass pH values and residual glycerol concentration at
different initial Zinc ion concentration in the process of TGase fermentation were discussed. The results
showed that Zinc ion had significant effects on the TGase production. 8.15 ug/mL initial Zinc ion
concentration was appropriate for TGase fermentation. The dry cell weight DCW and TGase activity
reached 17. 11 mg/mlL and 4.723 U/mL respectively. When the zinc ion concentration in fermentation
broth increased from 3. 15 pg/mL to 8.15 pwg/mL. The TGase activity increased 2. 06 times.
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4 In*" SK4. 001 79
5 000 25 mL 10
TGase mmol/L EDTA pH 7.0 0. 05 mol/L Tris-HCL
! TGase 2h 1 mmol/L EDTA
1996  Zhu ° 4 C EDTA
Streptoverticillium 1997 Junqua EDTA  EDTA
0 1996 1.4
! TGase 1.4.1
1998  Zhu *° Strep- 30 6 mL 1 mol/L
toverticillium 4 mL 1 mol/L 2 500
2001 10 r/min 10 min
100 C
2002 ! pH 10
TGase mg/ml
SK4. 001 1.4.2 TGase .
-L- CBZ-GIn-Gly
L- -y- 4
37°C 1 min 1 pwmol L- -y-
In*" 1.4.3 "
SK4. 001 1.4.4 Zn*"
EDTA 12
72t
2
1
2.1 Zn** SK4. 001
I.1 2.1.1 7Zn** 1
Streptoverticillium SK4. 001 It 0 pg/mL 1 pg/mL
10. 23 mg/mL 15. 60
1.2 mg/mL 50%
1 3 pg/mL 16.99 mg/mL.
2 g/L 20 In*
20 2 2 2. )
3 g/L 20 1 Zn**
25 2 2 2 Tab.1 Effect of Zn’* concentration on the biomass
10. In’* / pg/mL / mg/mL
1.3
1.3.1 121 C 0 10.23
20 min 25 1 15.60
mL 250 mL 30 C 210 3 16.99
r/min 24 h. 4% 6 16.95
25 mL 30 °C 210 r/min 3 711
60 h.
9 17.09
ZnSO, Zn** 2.1.2 7Zn** Zn**
1. Zn*
1.3.2 EDTA 13 60 h
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2.56 mg/mL. Zn*" 32 h
. In’" 1 pg/mL 0.045 mg/mlL
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0.078 mg/mL . In*t 3 . In’* pH
6 8 9 wg/mlL In®"
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8 wg/mL : In’* -2 Zn"H /(s g/mL)
3 . 3 Zn’* TGase
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2.4 EDTA 2
2 EDTA B Zn®t
. . EDTA TGase
2 EDTA EDTA In*" TGase
Tab.2 Effect of EDTA on TGase activity Ando 4
TGase / U/mL :
476 3 Zn’*  SK4.001
EDTA 4.563 3-15 pg/ml
17.11 mg/mL. Zn’*
3 72
1 SK4. 001 8.15 pg/mL
In* 4.723 U/ml,  Zn** 3. 15pg/mL
3.15 pg/mL. In* 2.06 . In" TGase
TGase . 8.15 pg/mL Zn** SK4. SK4. 001 TGase
001 TGase 4723 U/ o
mL.
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