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Abstract: —

Influential factors of Laccase activity from Pleurotus eryng iidetermi ned by orthotolidine %ﬁ{iijj% .
spectrometry were investigated systematically. The result s showed that the optimum conditions were IR AP TL
that wavelength was at 620 nm, temperat ure was at 30 ‘C, pH was at 4 2, ortho tolidine el URER

concentration was at 5 mmol /L  and reaction time was for 3 minutes when both sensitivity rate S S L
of determination and the laccase activity were the highest and laccase activity was up to 3 033 U /
(min * mL).It was 1 98 times of before. PubMed
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