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Studies on Screening of Trehalose Synthase-Producing Strain and
Its Enzymology Properties

SHANG Hong-li, CHEN Hong-man*
(College of Biotechnology ,Shenyang Agriculture University ,Shenyang 110161, China)

Abstract; A strain of trehalose synthase-producing thermophilic was isolated from the soil of hot
springs of changbai Mountain, The cells were gram-positive sporulating and motile. The optimum
temperature for growth was 55 ‘C, The trehalose synthase produced by the strain properties were
as follows: The optimum pHvalue was 7. 0, this enzyme also exhibited a good pH adapt ability
and stability, more 80% of the highest level was maintained at the range of pH 6. 6~7.4. The
optimum reaction temperature was 35 ‘C,higher ractivity was maintained at the range of 25~40
C.
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BTHEYNBELEEERAT VRS, £4
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1.1 HHE5EENRGE

FHER A R (i a) . BEA k.4 .
U ERA B R RN = =M, HITA-
CHI-SCR20BC &% % .0l , JEOL-100 %% 5%
BT B8, AGILENT1100 &0 AH €454 .
1.2 IERE
1.2.1 BaFRASBHERLAEES g/dL) £F
¥Oo.5, 8 2,k 0.5, 4 F 0.5,K, HPO,
0.1,NaH,P0,0.1,MgSO, *» 7H,0 0. 05,NaCl 5 I/
F,CaCl,0. 1,38 2;pH 7. 2,
1.2.2 FEmaRAAHsg/dL) EF¥E2, BH
0.5, 4 1% 0.2,K, HPO, 0. 1, NaH, PO, 0.1,
MgS0,0.05; pH 7. 2,
1.3 EF&EH

BABHERNERETELERE, UER
SEISKEMTRESERED, BT 140 r/min &
JRE 35 C3E3% 48 h, ¥ ZEBEW LA3 500 r/min B
15 min, WEE K, FE L E®EIRA 10 mmol/L
pPH7. 0 BEMEMWBUER 2~3 WE, R 1 g BEK
B3 TF 5 mL,10 mmol/L pH 7.0 & W&+,
)\ 0.2 mL ﬁaﬁv35 °C7K?§’3E% 10 h Effj‘ﬁ%v’l%
RS BV L 12 000 r/min B30 30 min, RE B
VOBV, AT EEYE D W ZE . 5 BB B RO
U HBHBREERSIEL1: 1 5 I0XEFHESR
F 35 TRBL 20 h, PAKB A 10 min REE, L IER
7,12 000 r/min B .0 15 min, EE W £ HPLC
BRI R PR R,

BMELMNE: REERFEN4E 1 mg
BEREFTREBEEXRN LA EES R,
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2.1 FEREAREKNNTER
EEFTELRZE PRAFRK D IR R WE L,
7£ 55 CLA_ LM &AM T i 28 40 B R B — AR 7 Mg 3 0
AEHEK ZEEREEREL VABRARE
BoEAEZH. AL THE, F2REE M,
BHRTL ELEERFTRENFEE TR,
HHE. REXFEEEHAKBEROPAERFER
FHAF R (Bacillus sp. ) —F, R EERHMAERE 1
A1,
F1 EHRHIENE
Tab.1 Major characteristics of the strain
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Fig. 1 The transmission electron microscopic photo of
the strain
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Fig.2 Effect of temperature on trehalose synthase ac-
tivity
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Fig.3 Effect of temperature on the trehalose synthase
stability
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Fig. 4 Effect of pH on trehalose synthase activity
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Fig.5 Effect of pH on the trehalose synthase stability
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fE33 B B A B E HEmBE A,
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D AHREHESHEBAXKTHEEESHE
PREETE 55 CAUTER AAREH#TNESF
AR LB RRENER. EET L
WEFEENE, ZRNRYER TR, 18—
$ RN, MERMRBRE, R, BXFEMEE
HyES TI b,

2) A RMEH RS BERE LM
Ao ZEEEGEIEN pPHEN 7.0, SATARERS
MRS, H7E pH 6.6~7. 4 ZEHRFERHHE
MY T HRE pHETEESN K UL, KRG
R BEREN 35 C, KB E SR ARES A H
AL EE 25~40 CHRABMATURERT, 5XM
MEHEHRAR, X5 %A BRI RN E
ERAMERA XK.

3 B RS RMR, RN
HUEMESRRIE -ENRIELEERE—F
X B kA B 2 5 HE AT B R , 5 4R GE T A R
BREYFFFUBEAT LLER, BE— DX R AT

4 & #

D EEERRBNHREFTEHERESBE™
A T A 97 20 R G R TR AR 1 O B 9 XA R 0 I 2
RHRMBEE L ARREFRIXIFENEA.

2) fEE MK A BT RO i 7 1 B A A
B ZEREREERE L AOGHARER, X
B, NESkE, EX K, F R, HEE
W. 2o EEAEIERWE, T 5 E KR Bacil-
lus sp.

) MEERT NGRS EEERTRB S,
HEBOEE R E X 35 °C, K ETE 25~45 CHAT
DARFFEG IR PERY 85 0 A b, BEVEM pHEN 7.0,
7 pH 6. 6~7. 4 B, XS] AR ERTF .
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20 d FiABE HESREMTRE 7000k £, TOX
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3 # #®

DHREYLT —HREGHHEUESHEF
AFB AR SR ARBRITEN 7%, EHTHE
BT 4 B 2 R AR I AR, J7 vk 6 AR
F,10 min AEIABELER. ARSERTENE
SHERE, U7 s E BRI,

2) MW EBIEH 1.0 pg/kg AFB H9HRHE
BHE, RWUHHESZREEAE, & E Y
10 min 2. FHEMRBEERE, XAKXEBRF
#4120 d, )
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