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Abstract Dynamics and mode of acting on xylan of three parts of xylanases Part A Part B and Part
C  separated and purified from a culture filtrate of Penicillium corylophilum No. P-3-31 were investi-
gated. The K, and V,,, of the three purified enzymes with birchwood xylan as a substrate were 1.00
mg/mL and 0.159 U/mL for Part A pH 4.0 50 C 1.59 mg/mL and 0.274 U/mL for Part B

pH 4.0 50 C and 0.85 mg/mL and 0.200 U/mL for Part C pH 5.5 50 C . Based on the dy-
namic studies it was deduced that three purified enzymes had the same mode of action on xylan. Xy-
lotriose and xylobiose were main hydrolysates of long-chain xylan by these enzymes. Xy-
looligosaccharides upwards from xylotetraose were immediately hydrolyzed and xylotetraose was
mainly hydrolyzed to xylobiose. Xylotriose was slowly hydrolyzed but xylobiose was unable to be fur-
ther hydrolyzed by these enzymes. The studies on the hydrolysis dynamics of xylan from corncob with
crude enzyme showed that the hydrolysis of arabinose side-chain was almost simultaneous with the hy-
drolysis of xylan therefore it could be concluded that there existed a a-L-arabinofuranosidase in crude

enzyme.
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Tab.1 Kinetic constants of purified xylanases
p-3-31 Xylanase K,/ mg/mL  V,,/ U/mL
3 Part A 1.00 0.159
Part B 1.59 0.274
1 Part C 0.851 0.200
K,
1.1 Philippe 10 Clostridium thermolacticum
P-3-31 K., 0.65 mg/mL.
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Fig.6 Modes of action of xylanases from Penicillium

corylophilum on xylan
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