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High Expression of Alginate Lyase from Pseudoalteromonas elyakovii IAM 14594
in Escherichia coli and Detection of Enzyme Activity

Zhang Jin', Zhao Yuran', Liang Junni',

Li Zhaojie!, Yang Weige"'?, Xue Changhu'
1(College of Food Science and Technology, Ocean Vniversity of China, Qingdao 266003, China)
2(Faculty of Life Science and Biotechnology of Ningbo Vniversity, Ningbo 315222, China)

ABSTRACT The full length and N-terminal deleted Aly gene were amplified from the genomic DNA of Pseudoaltero-
monas sp. by using PCR and inserted into pQE30 vector to construct the expression plasmid called pQE-aly32 and pQE-
aly165. The expression plasmids were transfected into M15 and the Aly protein was found to be highly expressed as in-
clusion bodies. The inclusion bodies were isolated and subjected to denaturzing and re- naturation , followed by Ni-NTA
agarose affinity chromatography to purify the expressed Aly. The specific activity of purified Alyl65 on both polyM and
polyG block, especially on polyM, was close to that of native Aly. The expression system of the Alyl65 in E. coli was
optimized, showing that the most effective concentration of IPTG was 0. 6 mmol/L, the ODsy, of bacteria density of E.
coli ranged from about 0. 5 to 0. 6 and the best expression time was 3 h. The soluble Aly165 protein which was expressed
at 28 “Cwas 25%.

Key words alginate lyase, E. coli, expression, enzyme activity, optimize expression syste
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Study on the Production of B-mannanase by Bacillus M-21

Zhou Fang, Mou Haijin, Jiang Xiaolu

(College of Food Science and Engineering, Ocean University of China, Qingdao 266003 ,China)

ABSTRACT Bacillus sp. M-21 with high activity of B-mannanase was isolated from soil samples. The fer-
mentation conditions were optimized in order to improve the production of the enzyme. The optimal liquid
medium consisted of 4 g/L guar gum was used as carbon source, 20 g/L soybean powder and 5 g/L
(NH,);HPOQO, as nitrogen source and other inorganic salts(g/L): K, HPO, « 3H,0 1, MgSO, * 7H,0 0.5,
NaCl 0. 5, CaCl, 0. 1, FeSO, +« 7H,0 0. 001. The optimal culture conditions were: initial pH 8. 0, inoculation
volume 4% , medium volume 50 mL in 250 mL flask, agitation speed 180 r/min. After incubation at 32°C for
36h, the enzyme reached its highest activity of 1 487 U/ml..

Key words  Bacillus sp. , f-mannanase, strain screening, fermentation
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sp. nov. ,isolated from wheat sourdough in South Korea

The Review of Lactobacillus Phylogenetic Analysis
Ma Kai, Li Chunling, Cheng Chi

(Chinese Industrial Culture Collection, China National Research Institute of Food

and Fermentation Industries, Beijing 100027, China)

ABSTRACT This study we aimed at elucidating the phylogentic relationship of all approved species included
in the genus Lactobacillus . Comparative analysis of signature sequence and phylogenetic tree based on 16S
rRNA gene revealed the presence of 12 phylogenetically distinct clusters. And then, we analyzed 16S rRNA
gene similarity levels among the species in the same group and the differentiation of closely related species.
We hoped this research will be beneficial to the identification of Lactobacillus .

Key words Lactobacillus, phylogeng, group
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Hydrolization of Seybean Trypsin Inhibitor by Subtilisin

Wan Juan'?, Chen Zhong!?, Yang Xiaoquan''?,Zhou Weiwei!*?

1(Department of Food Science & Engineering,South China University of Technology, Guangzhou 510640, China)

2(Research and Development Center of Food Proteins, South China University of Technology , Guangzhou 510640, China)
ABSTRACT The aim of this paper was to study the inactivating of STI conducted by Subtilisin. Cubing at
50°C, pH 7.5, the STI was treated by subtilisin and the reaction lasted about 1h. Then it was measured by
an improved BAPNA method after the STI was deactivated. The change of STI and the molecular weight of
reactive STI were determined by size exclusive chromatographic (SEC) and SDS-PAGE, respectively. The
results revealed that STI could be inactivated or hydrolyzed mostly by subtilisin, which also could be received
by SDS-PAGE. Then by SEC, it seemed that the disulfide bonds of STI were unfolded, the structure of STI
was changed, and lots of unknown small molecular weight compounds were made. Therefore, the stability of
STI had relation to exist of disulfide bonds.

Key words soybean trypsin inhibitor, subtilisin, hydrolization
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Study on Degradative Technology of Chitosan by Mechanical Activation
Jiang Linbin'®, Liu Dasheng®*, Yao Pingjia®*®
Wei Yuanan'?®, He Xipu®, Zheng Desen'

1( College of Chemistry and Chemical Engineering , Guangxi University , Nanning 530004, China)
2(College of Life Science and Technology, Guangxi University, Nanning 530004, China)
3(Guangxi Key Lab of subtropical Bioresource Conservation and Utilization, Guangxi University , Nanning 530004, China)
4(Research Center for Sugar Engineering and Technology, Guangxi University , Nanning 530004, China)

ABSTRACT With a stirring-type ball,XRD,IR and D. D. , the degradative technology and structure of chi-
tosan in the process of mechanical activation were investigated. The effects of different mechanical activating
time, temperature and stirring speed on solubility and molecular weight of chitosan had been examined respec-
tively. The results indicate that the mechanochemical process causes remarkable effect on degradation of chi-
tosan,among which stirring speed is the most obvious on effect of degradation of chitosan. Stirring time is lit-
tle-lower and stirring temperature is the lowest. The crystal structure of chitosan is destroyed by mechano-
chemical process and changed from polycrystalline to amorphous state.

Key words chitosan, mechanical activation, degradation, solubility
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Occurrence of Chloropropanols in Soy Sauce in Retailer in China:Comparison of
the Levels of Chloropropanols of Soy Sauce from the Various Origins

Fu Wusheng!?,Li Jingguang?,Zhang Hong?, Tang Changdong,
Zhao Yunfeng?, Wu Yongning®

1(Fujian Conter for Disease Control & Prevention, Fuzhou 350001, China)
2(Institute of Nutrition and Food Safety,Chinese Center for Disease Control and Prevention, Beijing 100050, China)

ABSTRACT Three surveys were carried out to investigate the contamination of chloropropanols of the soy
sauce products in retail business in China. The stable isotope dilution technique coupled with gas chromatog-
raphy-mass spectrometer was used. Quantitative 3-monochloropropane-1, 2-diol (3-MCPD) was found in
90% to 100% of the samples available in various origins. It varied from above the limit of quantification (>
3. 0pg/kg) to 189mg/kg. 2-Monochloropropane-1, 2-diol (2-MCPD) was detected in a range between 14. 3%
and 83. 8% of the samples. 1,3-dichloro-2-propanol (1,3-DCP) and 2, 3-dichloro-1-propanol (2,3-DCP) were
detected in the ranges of 0~24% and 0~18. 9% of the samples, respectively. Great improvements have been
made for china to decrease contamination of chloropropanols in soy sauce. Despite the limited amount of the
soy sauce samples from the certain origins, occurrence of soy sauce from Henan,Guangxi and Zhejiang prov-
ince was relatively more serious than that from the other origins. And occurrence of soy sauce samples from
Fujian, Jiangsu, Beijing and Shanghai was relatively preferable.

Key words soy sauce, chloropropanols 3-monochloropropane-1, 2-diol,survey
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‘ Preparation of Pure Lycopene
Wang Peng', Zhang Chunzhi', Li Dai’, Wu Wenzhong?

1 (College of Bio. & Food Technology,Dalian Institute of Light Industry,Dalian 116034, China)
2 (Dalian Innobioactives Co. Ltd,Dalian 116600, China)

ABSTRACT Tomato paste was saponified by the 0. 5mol/L NaOH at 40°C, washed by 95% ethanol, and
the solid part was extracted by ethyl acetate at 40°C. The extracted solution was vacuum concentrated at
40°C, crystallized and recrystallized at 0°C, then the pure lycopene was obtained. The yield of lycopene was
about 100mg per kg tomato paste and the purity was over 99%. This process was easy to handle in the appli-
cation of HPLC in analysis lycopene.

Key words lycopene, pure sample, preparation
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The Residue Analysis of Preservatives Diphenyl, 2-phenylphenol and
Thiabendazole in Fruits and Vegetables in Urumqi Market

Arkin Iburaim', Ming Li?*, Xing Li', Jing Shen', Jian Chen’

1( College of Pharmacy, Xinjiang Medical University, Urumgi 830054 ,China)
2( Institute of Xinjiang Quality Inspection, Urumgi 830002, China)

ABSTRACT In this paper, the residue analysis of three preservatives—diphenyl, 2-phenylphenol and thia-
bendazole in fruits and vegetables by RP-HPLC is described. Samples were extracted with alkali ether, sepa-
rated through Zorbax Eclipse XDB-C;; column and determined with fluo- rescence detector. 50mmol SDS
buffer solution-methanol- acetonitrile(35/55/10, v/v/v) was used as mobile phase, 37 samples has been ana-
lysed using this method. Result showed that 27 samples contained residues, accounting for 73% of the total
samples. The detection limit of DP, OPP, TBZ are 0. 01,0. 007,0. 01 mg/kg, respectively.

Key words diphenyl, 2-phenylphenol, thiabendazole, fruits and vegetables,residue analysis
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ABSTRACT In this paper,we mainly studied the method of isolation of protein 24, a foam-posirive protein
of critical importance in beer, and the application of immunobloting for detection of protein Z4. Further-
more, the change of content of protein Z4 was also analyzed through the process of brewery production. The
results showed that the pl value amounted to 5. 5~6. 0 and its molecular weight is 43000 in protein Z4,which
is highly relevant to Z4 antibody indentification. There is great change in protein Z4 through the process of
brewery production.
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