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Table5 Effect of separating pectinase in alcohol
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Fementation 820U /mL 82 1 98 kU /mL 19 8
enzyme liquor
1
Treament 1 541 12 6 kU /g 6 83 83 3 30 4kU /g 16 4 829
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T remtment 2 483 12 6 kU /g 6 10 74 4 31 1kU/g 150 759
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Pilot tests of deep fermentation for the pectinase mutant
strain G5512 and extracting technology
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(1 College o L if e Sciences,N orthw est Sci-Tech U niversity d A griculture and Forestry, Yangling, Shaanxi 712100, Ching;
2 College o L if e Science, L anzhou U niversity, L anzhou, Gansu 730000, China;
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Abstract: A mutant strain G5512 w ith high yield of pectinase,w hich is suitable for the fementation,
w as obtained from A spergillus carbonariusA S 3 396 by chanical mutation using N -methy 1-N "-nitro-N -ni-
tro-oguanidine( NN G) and treatmentw ith Co® radiation Pilot tests of deep fermentation have been car-
ried out in a 500 liter tank by using themutant strain G5512 T he results show ed that the enzyme activity
of fementationwas 1248 17U /mL for high ester pectin and 2 235 75U /mL for low ester pectin The ac-
tivity was three times in high ester pectin than the original strain’s, and it was welve times in low seter
pectin Theoptimal technological flow wasobtained from collecting a pectinase of the fementation liquor.
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