DOI:10.3969/j.issn. 1673-1689.2017.03.002

JEAERHENGE C IR b A e
Kt ashded

% 3, mHRN, F %, K AR
(BB F S H AR 5 E S S VIR K 98 08 214122)

WE . #ls 8 C(PLC) AR % /K 20 IO R £ %k - BE e A% 20 oL JB 38 1 M 38 3% | AN i AR 458 B 2 b Bie
M, EAEMET PLCERARBAZA RO R ABFHEGCHELRLNGELRMAFR ,EHM
WM ik b Gl B &k %) 3.4 UL, & jash A= i ) B 857 69 93% , % 9 Gl 2 AT
fesh &k, Faesh LiF ik b ey Gl #4745 B st el 52 2 ik K ILFE I E A 12.1 Umg, & iE R
FB A 80 °C, i pH A 10,4 53 BB R A Gl A A —2, s b s Bk
TR HATI L A B AR YA 24 h, B2 3) 177 UmL, &9 2 R 3F6 T Lk X
K. ARG EE C, W AT M LR Ash R

FESES Q814 XHIREMW:A XEHS:1673—1689(2017)03—0236—07

Co—-Expression of Phospholipase C and Glucose Isomerase Which Promoting
the Extracellular Expression of Glucose Isomerase in E.coli
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(State Key Laboratory of Food Science and Technology, JiangNan University , Wuxi 214122, China)

Abstract: Phospholipase C (PLC) hydrolyzes the phospholipids in the membrane. The hydrolysis
was partial,which would enhance the cell membrane permeability,and then proteins in the
cytoplasm were released into culture medium. In this study,PLC was co-expressed with glucose
isomerase (GI). In shake flask fermentation of recombinant E. coli BL21 (DE3),the activity of Gl
in culture supernatant was 3.4 U/mL,which was 93% of the total enzyme activity in culture
supernatant and cytoplasm. Gl was released into culture medium. The Gl. was purified and
characterized. The specific activity of Gl was 12.1 U/mg,the optimum temperature was 80 ‘C ,and
the activity of Gl was maximal at pH 10. The characteristics of Gl were similar to Gl,, In addition,
The enzyme activity reached 17.7 U/mL in 24 hours by utilizing fed-batch strategy in 3 L fermentor.
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