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Table 1  Absorbance A, galactose uronic acid amount

G ,enzyme activity E of pectinase

W W (Ay) FMERERR B G/ mg B#TE 1/ (U/mL)

1 0.179 1.086 9 543.43
2 0.143 0.812 4 406.17
3 0.169 1.010 6 505.30
4 0.132 0.728 5 364.23
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Separation of one pectinase strain and optimization for
it’ s production of enzymes

SU Teng-jia, ZHU Xiong-wei ,ZHANG You-hong , LIU Fen ,LIU Ting-ting ,XU Zhi-peng ,LI Wei-peng
(Key Laboratory for Green Chemical Process of Ministry of Education, School of Chemical Engineering and
Pharmacy, Wuhan Institute of Technology, Wuhan 430074, China)

Abstract: A pectinase strain from the nature would was screened and rescreened on the culture dishes, and
cultivated in the shake flask for fermentation. The enzyme activity of pectinase strain was also detected in the
cultivation process. The initial pH value of fermentation medium, fermentation temperature, optimum
innoculation amount and the fermentation period were studied preliminarily. The results show that the pectinase
strain has the best enzyme activity when the initial pH value of fermentation medium is 7. 0, the culture
temperature is 33 °C , the innoculation amount is 30% and fermentation period is 56 h. The optimized conditions
can greatly improve the enzyme activity.

Key words: pectinase sirain; purification; fermentation optimization for enzyme production; enzyme activity
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Research progress on synthesis of glucuronic acid and glucurolactone by

heterogeneous catalytic oxidation

ZHOU Hong ,WANG Yi-ning ,PAN Zhi-quan ,HUANG Qi-mao
(School of Engineering &Phamacy, Wuhan Institute of Technology, Wuhan 430074, China)

Abstract. The properties, application and synthesis methods of glucurolactone were introduced and reviewed.
Compared with other catalysis processes, heterogeneous catalysis oxidation methods have simple process
engieering, less pollution and high recycle rate and other merits, and the methods in preparing glucuronic acid
and glucurolactone were summarized according to the compositions, catalytic synthesis reaction conditions and
yields; the catalytic oxidation using Pt, Pd, Cr0,, Ru and 2,2,6,6-tetramethy 1-1-piperdinyloxy as catalysts
was introduced. We can conclude that heterogeneous catalysis oxidation has potential value in research,
development as well as application in the synthesis of glucuronic acid and glucurolactone.
Key words: glucuronic acid and glucurolactone ; heterogeneous catalytic oxidation; synthesis

AL R

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn
http://www.fineprint.cn

	页面提取自－工程大学学报(第4期)-4.pdf

