&
it
=
Kt

DOI:10.3969/j.issn. 1673-1689.2018.07.003

% {1t CLEAs fitAti s e RpE A i PR bl

Mgk !, BB, R R, AR, ATE
(1. KRR AL T b, R 300072;2. KRR Ak TS Bl & 45 S0k %, Rt 3000723, Kt R
2 5 KR AL TR S 08 % K 300072)

TE. AR KRR (CLEAs) 1AL X 5 FRMAERRH) = Z o F A, 4E5 48 % 3Lk
CLEAs(p—CLEAs) I T o RAB B ik 6 ) & £ 4 B WA A, M E &4 F p-CLEAs #E4L AT &
AR RN T R BB 85% , % 4% CLEAs 89 4 45, p-CLEAs T A 89 $ LALLM R T AR
WA FREAS DTSR EA L B BT F 6 A @i 425 B AR et 1), 2 &
MIERE > BAIFE T AT R EH 5 000~10 000 94K T 48 = &, & EBEMF =R 24 67.5%,
I K L, BARE 7 RAE (5 000~10 000) & &K E 4 0275 mg/mL B, sH& 5 & H HRE
Fe KA R LD T orH

KB KNEZ OB, XRERAR; S50, o R KR A 1k

FESES 06298 XEIREML:A XEHS:1673—1689(2018)07—0688—07

Degradation of Chitosan to Produce Bioactive Oligomers Catalyzed
by the Porous CLEAs
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Abstract: In order to overcome the defect of low catalytic efficiency of conventional cross-linked
enzyme aggregates (CLEAs) toward macromolecular substrate,porous CLEAs (p-CLEAs) was
applied in the degradation of chitosan to produce bioactive chitosan oligomers. The reducing sugar
concentration was 85% of that catalyzed by free papain,which is 4 times higher than the
conventional CLEAs under the same condition. Molecular weight and polydispersity index displayed
the particular properties in the degradation of chitosan catalyzed by p-CLEAs compared with free
papain. By controlling the degradation time,67.5% (wt) of the oligomer product (5~10 kD) were
obtained through ultrafiltration membrane separation. Staphylococcus aureus and Escherichia coli
can be totally suppressed when the concentration of oligomers(5~10 kD) was 0.275mg/mL.
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Fig. 1 Hydrolysis efficiency of free papain, CLEAs and p-
CLEAs on chitosan
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