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1 Rocha ] R. Design and characterisation of an enzyme system

Primary Study on Properties of Inulinase
Mou Yanying Song Guoyong Li Hong
{China National Research Institute of Food and Fermentation Industries, Beijing, 100027, China)

ABSTRACT The inulinase activities were investigated with inulin as substrate in different pH, temperature, sub-
strate concentration and metal ions,as well as the change of inulinase activities during reactions. The Michaelis con-
stant and activities of the inulinase were also studied in this paper. Our results showed that the optimum pH of in-
ulinase was 4.7 ,and the optiumum temperature was 60 ,and that Ca?* and Zn®* could improed the activity of in-
ulinase. Mcihaelis constants of inulinase were K, = 0.35mol/] and V., =0.52 mg/min.
Key words inulin, inulinase, enzymatic properties
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W ERS LR ECRARGER BB EFRTURSERIEREREL 21%, FRAH  FCAZETELEH
R Ro#fAB, FCA4 2 NEDAEURSARER AL ERLEH,

AAIHAREIZR MARGACA MO RS, AELZHTHEFEABBEE, REVARTHATEF R LIHBT
AHX RS GERTEAEETRNRE AL HH D AER, AEELE XA SELCAIENZERARER
HEARAY XEARHANRESERATN R, I TEBRTAERMETER. AN ACAAFEN . ERRADEER
RKEANA G E R ENERFS. S Ea 4B N 45%~65% , 2 REFLES I 2ATEAGH, BAHAETE
ASBUULAFIEFTMATULAANTL RARAR ERACHURREES DU FHNEABLEA,

i R MRS LR E TS LR R THAER G H RN - REHE KER S AER P RES
REH2HF 6. :

HEBGCRAGEHEFHE MGPRBER QA BAFRERT -HELFERGHFABH R "Fibersym”, FEB L&
WEFLFEREFN TR, THUREEMTESRENER. ﬁ?uuﬁ’ﬁf&ﬁ(ﬁﬁﬁﬂﬁﬁ,mﬁiﬁ'%fﬁﬁ‘ii 70% —80% , &
TRHEAAFEERLERZ -, HASEOA A LI FPRAE G EASHAMR EA AT UM NE oo HEY

HEREW AP ATAEFRELBETUNEE AHBEFAENAG 40 EH RIAAETL B EL S5,
ETATHEHF R BT RABRB EFR" B AEELAET.

AN MGP A AT AMERET - HEDLHENER AL RS FuberSymT70", UF S ASE N YK AR K FE WA
AERA A EHRIHENREPRIA--BBEEF&HF,

MGP 2 AEEHAATAFTHF —FHAXEMNFHNELRCALEAENAE AR FHRH "Fhesym™, ZF &L
FHEEBETO%~80% , HMERN ke FRYUALEN AP REL EXEHEPTSEHL BT TN LR L2TH
RAER,

Cargill Food and Pharma Specialties 2 A BTk & X LT TR AEEN W IH R G AA L E TS F & Act S, # 7~
SEERFHLERT . TUMMBRKRAER AN TEREAN TR LHFTEALADHE ABRKEAC ST ENHF
H.
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