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Screening and identification of thermostable
B—1,3(4)-glucanase—producing fungi
and optimizing conditions for enzyme production
HUA Cheng-wei', YU Jiang-ao', XIE Feng—zhen?, CHEN Xiao—jing?, SUN Ting-ting'

(1.School of Life Science and Technology, Henan Institute of Science and Technology, Xinxiang, 453003, China;
2.College of Xinke, Henan Institute of Science and Technology, Xinxiang, 453003, China)

Abstract: A thermophilic fungi Paecilomyces sp. FLH30 possessing B—1,3(4)-glucanase was isolated from soil
and humus samples from Xinxiang,and cultured at 50°C by using basal medium supplemented with glucan as
a sole carbon source. Strain FLH30 was capable of growing well on 40 ~60°C and the optimum growth
temperature was 45°C. According to optimization condition of enzyme production,the initial pH was 6.5, with
addition of barley bran and peptone,yeast extraction and corn steep liquor as carbon and nitrogen sources,
respectively. The maximum enzyme activity reached 132.4U/mL after incubation 4d in 45°C. The optimal pH
and temperature of the glucanase for the reaction was 7.0 and 70°C,respectively.
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Fig.1 ~ Colony morpholog of Paecilomyces sp. FLH30 after
growth 5d on PDA.
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Fig.2 The mycelium, conidiophore and conidiospor of
Paecilomyces sp. FLH30
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Table 1  Analysis of substrate specificity of glucanase from
Paecilomyces sp. FLH30

JE4) TR Bt (U/ml)
K3 B K b 1,3-1,4-B- (glucose) 56.4
HhAC 2 HE 1,3-1,4-B-(glucose) 38.8
B A2 b 1,3-B- (glucose) 12.2
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Fig.3 Zymogram analysised of glucanase from
Paecilomyces sp. FLH30
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Fig.4 Effect of carbon sources on enzyme production
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Fig.5 Effect of carbon concentration on enzyme production
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Table 2 Effect of nitrogen sources on enzyme production

AR W fitE 3% (U/mL)
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Fig.6 Effect of initial pH on enzyme production
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Fig.7 Effect of temperature on enzyme production
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Fig.8 Effect of time on enzyme production
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Fig.9 The optimal pH and temperature of glucanase from

Paecilomyces sp. FLH30
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