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Utilization of Enzyme Mixtures for Complex Biosyntheses

XING Xiao-xia, LI Wei-wei, LIU Jun-hong
(Department of Bioengineering, Qingdao University of Science and Technology, Qingdao 266042, China)

Abstract: Biocatalysis is currently employed to produce known substances more economically and
for the synthesis of new compounds. Increased production or novel product synthesis can be
achieved through the use of mutant organisms, tailored enzymes or novel combinations of
enzymes in reactors. These complex biosyntheses, once only used in the realm of the
biopharmaceutical industry, have now been embraced by the food and textile industries and are
finding new geochemical and environmental applications. The use of enzyme mixtures is becoming
a novel manufacturing methods that utilize the systematic biological knowledge. The enhanced
understanding on the functional interaction of proteins and protein networks is also altering the
practice of in vitro biosynthesis.
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Fig. 1 Linear combination of the purified enzyme
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Fig. 2 Functional combination of the enzyme mixtures
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