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Inducement Distribution and Properties of Cellulase from
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Abstract Volvariella volvacea was cultivated in the media with sucrose pectin carboxymethyl cel-
lulose CMC  xylan or straw as carbon source and cellulases were mainly induced by cellulose materi-
al. Cellobiohydrolase and B-glucosidase were detected in the hyphal filaments endoglucanase was in
culture filtrate. The optimal conditions for B-glucosidase were pH 6.6 at 60 C  the enzyme was stable
over a pH range of 6.6~7.8 and had 1-h half-life at 45 C . The optimal conditions for cellobiohydro-
lase were pH 5.8 at 60 C it was stable at pH 6.2 and had 1-h half-life at 44 C . The optimal condi-
tions for endoglucanase were pH 5.4 at 50 C it was stable over a pH range of 6.6~7.0 and had 1-
h half-life at 58 C.
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MOPS 20 pL 50 C 30
min 600 L PAHBAH 4
0.5mol L NaOH 1
6 0.5mol LHCI 5% PAHBAH ’ 100 C
10 min Ao
1.4.2 200 L. 2.5
mmol L. pNPC 200 pL 100
me 50 C 30 min 500 gL 1 mol L
1 Asg - 8 .
1.4.3 B 200 plb 2.5
1.1 mmol L pNPG 200 pL 100
SIGMA nl 50 C 10 min 500 L 1 mol L
xylan from birchwood p-nitrophonyl-g-D- Aqo - 8 .
cellobiose ~ pNPC  p-nitrophonyl-a-D-glucopyra- 1.4.4 1 min
noside pNPG  p-hydroxybenzoic acid hydrazide I pumol
PAHBAH phenylmethylsulfonyl ~ fluoride 1+
PMSF CMC 1.5.1 20~80 C
5C 100%
UVv-2000 UNICO IEC multiry .
Thermo IEC . 1.5.2 pH pH
1.2 100% . pH
Volvariella Volvacea 3.8-6.2 50 mmol L
pH 5.8~8.0 50
20 g L KH,PO, 0.6 g1~ ™mmol L :
MgS0,0.5g L VB, 0.5mg L 20g L. 1.5.3 pH
10 g L KH,PO,
0.6g 1L MgSO,0.5¢ L VB, 0.5mg L. 4T 100%
1.3 1h
37 C 4~5d 1.5.4 pH pH
37°C 200 r min 4~5d.
1.3.1
4°C 9600 r min 10 1-5-5 I.5.2
min 80 % 4°C )
2h 4T 9600 r min 10 min
pH6.5 MOPS 2.1
1.3.2 8- 1
25 mmol L pH 6.5
MOPS 3 4°C 10
min pH6.5 MOPS 4
T 9600 r min 10 min B
1.4 8- .
1.4.1 100 pL B- CMC
1% CMC 80 L 25 mmol L pH 6.5 B-
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1
Tab.1 Inducement and distribution of enzyme
B-
U mL U mL U mL
0 0.04 0.16 0 2.3 0.16
CMC 0 1.97 0.39 0 5.25  0.39
M 0.05 2.41 0.4 0 5.51  0.09
CMC . . . . .
+
CMC + 0.02 2.04 0.29 0 4.60 0.04
0 0 0 0 0 0
0 0 0 0 0 0
0 4.03 0.56 0 13.61 0.26
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Fig.1 Effect of temperature on enzyme activity
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Fig.4 Effect of temperature on enzyme stability
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