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Fig.1 Effect of different pectic substances on the
production of pectinase
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Fig.2 Effect of different additional nitrogen sources
on production of pectinase
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50g/L  (NH,),SO, 30 g/L 30 gL 275 U/ml.

1 [L:(39]
Table1l Orthogonal design of experiment and results [Lo(3%)]

Orthogonal test Pectinase activity

z
o

Sunfl alathid
Whest bran, A (g/L) (NH.)2S04, B (g/L) p”owozj"’eff é &L') e (Ufmi)
1 1 (40) 1(20) 1(10) 255.04
2 1 (40) 2(30) 2 (20) 245.86
3 1 (40) 3 (40) 3(30) 241.31
4 2 (50) 1(20) 2 (20) 247.85
5 2 (50) 2(30) 3(30) 274.66
6 2 (50) 3 (40) 1(10) 246.54
7 3(60) 1(20) 3(30) 251.12
8 3(60) 2(30) 1(10) 251.77
9 3 (60) 3 (40) 2 (20) 248.50
X4 247.40 251.34 251.12
Xa 256.35 257.43 247.40
Xa 250.46 245.45 255.70
Range 8.95 11.98 8.30
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Fig.3 Biomass growth and pectinase production Fig.4 The optimal temperature of pectinase from
M. mucedo and Asp. niger
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Fig.5 The thermal stability of pectinase from Fig.6 The pH stability and optimal pH of pectinase
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Fermentation Conditions of Pectinase by Mucor mucedo
GU Hong-yan, QI Hong-yan, = ZHANG Hong-xun
(Research Center for Eco-envionmental Sciences, Chinese Academy of Sciences, Beijing 100085, China)

Abstract: The fermentation conditions of pectinase by Mucor mucedo and its enzymic properties were studied. The
composition of fermentation medium was (g/L): wheat bran 50, sunflower calathide powders 30, (NH,4),SO, 30,
KH,PO, 2.5, MgSO,-7H,0 0.5, NaNOs 0.2, FeSO,-7H,0 0.01. The pectinase activity can reach 275 U/ml after 3 d
shaker culture under the conditions of 240 r/min, 30°C and initial pH 5.7. The optimum temperature and pH for the
pectinase activity were 40°C and 5.0 respectively. The pectinase was stable in the pH range from 3.0 to 7.0.
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