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Analysis of Fructanohydrolase System in Aspergillus ficuum

WANG Jing  JIN Zheng-yu

School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract Aspergillus ficuum fructanohydrolases were separated by native polyacrylamide gel elec-

trophoresis. Eight protein bands were obtained. Proved using TLC and HPLC

exoinulinase activity and two bands had endoinulinase activity.
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. ’ 2 o/l
pergillus ficuum NH,H,PO, 0.5 ¢/dL. NaCl 0.5 ¢/dL. MeSO; 7H,0
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TLC HPLC T8 & §o0e 12
Aspergillus ficuum 0.05 g/dL ZnSO; 7H,0 0.01 g/dL.
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1.2
1.2.1 0.5 mL 1.5
mL 1.5 mL 3 5-
5 min 25 mL
575 nm r.
1.2.2 12
g/dL pH 8.9 4 g/dL pH
6.7 . Tris- pH
8.3 75 pL 10 mA.
G250 R250 :.
1.2.3 GF254 60
30:35:5 1% o-
10% .
1.2.4 HPLC
HPLC Water209 R401
M740
Hewlett Packard APS Hypersil
4.6 mm x 100 mm 5 pm
70 % 1
mL/min
28 C.
2
2.1 Aspergillus ficuum
2.1.1 pH
1 pH
0.30.50.7 mo/LL. 3 Tris
Tris pH .pH 8.5 8.
7 8.99.19.309.5.
0.7 mol/L pH 8.9
2 pH
Tris 0.025 mol/LL 0.192
mol/L. Tris 0.05 mol/L
0.384 mol/L
Tris pH
. pH 8.0 8.1 8.2 8.3 8.4 8.69.0.
pH
2.1.2

68 10
12 14 16 g/dL 6

Aspergillus
ficuum 12 ¢/dL
Aspergillus ficuum

1 Aspergillus ficuum

Tab.1 Native PAGE System for Aspergillus ficuum fruc-
tanohydrolase
12 g/dL 4 g/dL
/mL /mL
30 g/dL 6
Acr 0.8 g/dL Bis
10 g/dL 4
Acr 0.75 g/dL Bis
Tris/
HCl pH 8.9 375
Tris/
HCl pH 6.7 25
N N NN 0.005 0.02
5 3.4
10 g/dL 0.1 0.05
Acr Bis N N’-
. 0.05 mol/L  Tris  0.384 mol/L
pH 8.3.
2.2 Aspergillus ficuum
Aspergillus ficuum 30 C 5d

1. 1

1 Aspergillus ficuum
Fig.1 Native PAGE for Aspergillus ficuum fructanohy-
drolase
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2.3 2.5
2 g/dL 0.1 mol/L g/dL 0.1 mol/L pH 5.0
pH 5.0 2 o/dL 50 C 24 h
0.1 mol/L pH 5.0 3
50 C 13 11h 4~8.
1.2.1 2. 2 34
2 7 8
Tab.2 Absorbance at 575 nm of Eight Bands reactioning for ~7 . 15 6
various period 73 4
1h 3h 11 h 7
A A A 8
20r
1 0.153 0.000 0.168 0.010 0.201 0.059 15F
>
2 0.157 0.046 0.181 0.123 0.353 0.413 & T _a
#® ot
3 0.225 0.015 0.339 0.137 0.614 0.359 E -
4 0.159 0.002 0.176 0.452 0.307 0.503 ¥
5 0.152 0.001 0.160 0.003 0.173 0.010
6 0.158 0.005 0.162 0.012 0.179 0.026 0 4 8 12 16 20
g Y mi
7 0.153 0.001 0.230 0.212 0.346 0.506 At Fit/min
8 0.158 0.005 0.178 0.014 0.303 0.124 3 HPLC
Fig.3 HPLC of inulin
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Fig.2 Thin layer chromatogram of inulin hydrolysate by
the enzyme bands
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Fig.5 HPLC of inulin hydrolysate by band 3
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Fig.6 HPLC of inulin hydrolysate by band 4 Fig.8 HPLC of inulin hydrolysate by band 8
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Fig.7 HPLC of inulin hydrolysate by band 7
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