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HWE . Microdochium nivale (M. nivale )i& J& ¥ B ACEE 7T AEALSUAE 2540 A SUABBR AE % R A 23
EIRA 0 E W M. nivale TRAERACH K B T2 H X33-pPICZaA-MnCO, i iT # F £ 1 7 B &
¥R KR ET A M nivale TRAEEAH BT ERZT R EXERESTIBKE, T4H M
nivale & RABEANCEE R F, REBE, R M BBRENLEGYh, EREN. T4 M
nivale k@%ﬂ4ﬁﬁ§4ﬁ4’é%b%% B NE R 0 R E AL UMK E S mmol/L, B 69 K w2
A 1.5 Ulml, B8 & H 55 °C, R 2 BF 18] 75 48 h, sk £ B L5 BR &9 3540 R 4238 100% .,
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Utilization of Recombinant Carbohydrate Oxidase from Microdochium nivale
for Lactobionic Acid Production
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(1. State Key Laboratory of Food Science and Technology, Jiangnan University, Wuxi 214122, China ;2. School
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Abstract: The carbohydrate oxidase from Microdochium nivale (MnCO )can catalyze the oxidation
of lactose to produce lactobionic acid. In this study,we used the recombinant MnCO which
expressed in Pichia pastoris from the genetically engineered bacteria X33-pPICZaA-MnCO stored in
our lab. The production of lactobionic acid was optimized by single factor experiment and orthogonal
test. The optimal fermentation conditions for the production of lactobionic acid were as follows: the
concentration of lactose solution of 5 mmol/L,the amount of enzyme of 1.5 U/ml,the reaction
temperature of 55 ‘C ,the reaction time of 48 h,the conversion rate of lactose to lactobionic acid
could reach to 100% .
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