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Abstract; Purified polygalacturonase (PG) was chemically modified with water soluble chitosan

oligosaccharide (COS) as modifier. The optimum modification conditions were determined by the

single factor tests and orthogonal tests and listed as follows: purified PG 80 mg, pH 4 0,

temperature 3 °C,reaction time 12 h, COS content 150mg. Under the optimum conditions, The
specific activity of the modified PG was 340. 10 U/mg protein, higher 153, 42% than that of the

unmodified PG.
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Tab.2 Orthogonal comparison test of Chemical modification of PG with Chitooligosaccharides
A B C D E /
pH /C /h /mg pH X (U/mg protein)
1 3.0 3 4 50 1 286
2 3.0 5 8 100 2 325
3 3.0 10 12 150 3 330
4 3.0 20 18 200 4 263
5 3.6 3 8 150 4 311
6 3.6 5 4 200 3 303
7 3.6 10 18 50 2 323
8 3.6 20 12 100 1 291
9 4.0 3 12 200 2 354
10 4.0 5 18 150 1 313
11 4.0 10 4 100 4 309
12 4.0 20 8 50 3 299
13 4.6 3 18 100 3 283
14 4.6 5 12 50 4 278
15 4.6 10 8 200 1 265
16 4.6 20 4 150 2 290
K, 301. 000 308. 500 297.000 296. 500 288.750
K, 307. 000 304. 750 300. 001 302. 000 323.000
K, 318.750 306. 750 313. 250 311. 000 303. 750
K, 279.000 285.750 295.500 296. 250 290. 250
R 39.750 22.750 17.750 14. 750 34. 250
3, ,COS-PG .
’ 3
153. 42%, 41. 82%,
32.85%, ’
126. 51%., o
3 PG N N (1]
Tab.3 Comparison of enzyme specific activity, carbohydrate ’
content, amino modification rate, enzyme activity re- ’ °
trieve rate between modified enzyme and natural en- PG. °
zyme ’ pH N N
/ °
PG 134.20  3.18 0 100 ’ ’ pH
R pH [17] .
COS-PG 340. 10 4.51 32.85 126.51 pH
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