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&5 ANE TR T 7™ B-D-H % 5 B MR 1 M %
A B I, 23 A4 i A - 8 P 7 38 B Eubac-

terium sp. '¥ \Cryptococcus magnus Mg-27""" JAspergil-

lus terreus'™’ FI Penicillium purpurogenum Li-3'") % %
A9, W E 4L GL A B GAMG, 3% B-D-#i B W BE IR
HHHEEARREAE L BRE, mEE %%
JE KRR B0 LR SRR Bk, 2
LA A AL R BE I I A, FF IR T B-D-% % W B MR
HFHHEEHR B-D-AAERRTMEZE TR
EURBEERE, N T AILEEE RN &R H 5
BLZ BEBOTEEE, REBYNEESH pH
BEW , AXHRET C. globosum S108 f B-D-Hj %%k
BEME B BT, JF 0 B s 1 ¥ 2 5
HEAT LB .

1 M#EFE

1.1 #E5iEH

PHEEE C. globosum S108 HASL B EMNEK S
HEFPOERSG, RBETILAS ERFHYRER
PEAAERLRE. GL(299%) .GA(=99% ) .
D-AEHWRRYWE M A THANAR. CAMG( =
98% ) ALK E AT/ B H &, T TORE¥E
o WHRM LR FIE PR MM
B2 W RN B 8 B =,

1.2 #E5E&

R O M 3 X UPLC, 3 [ Waters /A #;
RCT Basic % /7 B # 2% , 8 IKA 2 &) ; 58 & % K
B4, 7 M B /R 22 7] ; Sorvall Evolution RC .03 #L , 48
¥ Thermo Fisher /A &) ; AKTA purifier UPC10 & 5 4f
A, R B GE 2 7] ; Lamda365 % 5h 43 H ok 3, H
AEBAF,

1.3 XBAHZE
1.3.1 MEReHE

MR 1 FRIE A, EXE G TEA
PDB 3 #4,28 C 120 v/min £HTFTIEFH S A5,
MASEKEEH GLH#ITHiES 4dEELE
BREARIFRERRER, EREBETZERMA 25% |
55% .75% ( NH, ),SO, # 17 0 & I ¥€, B 75%
(NH,),SO, 4 ¥ f5 B ¥R 14,15 000 r/min BS.0> , LT
PE. UUHEM 0.02 mol/L # pH 6.0 f Bt R -BE MR 4% 55
HREREE G25 HREER L, REFEAEU
0.02 mol/L K pH 8.0 # Tris-HC] 28 v ¥ i+ DEAE-£F
HEDES2 B FRMBEN  BREBHILREAHE
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HE BT RIS ol , BB O AT R 48, SRS 8 4
B B-D-# A MEREMR T B LA, 1 0. 02 mol/L # pH
6.0 MIEEPR-BE PR Bk & MBI % .4 CIRIE
1.3.2 B & AbEG 5 i Bk 69 4] &

BisEHE 4% WIEEBRABR . AHEZR,H
BEARKESM. EE 1 oL REWHRE #ERRN
W, 5 200 L BSRIRA NG, A KRR S 2%
B R RS, ZET#H#E 30 min, A1 nL
FEHEHF(12 54 5)BEO0.5 mL 5 MBEARSH
2% CaCLIEWMIBEA . &R 10 min /&S, B
H BB ER, 0. 02 mol/L # pH 6. 0 MRS BR-RE BR L R
B YE 3 G 4 CHRTFRA,

1.3.3 GL & GAMG # UPLC @ &

GL 1 GAMG 7347k A UPLC 7 2852 , 538 &
0 :Cy BIEAE (5 pm, 4.6 mm x 150 mm) , i 31 A
J9 V(HEE): V(BRK) (0.5% BEBR) =8: 2,3 FE & 10
pL, 7 1 mL/min,254 nm & ) 0% i %

1.3.4 B3& A4

KA UPLC &0 =914 BB R & X BB 71, B
100 wL B sk 4 . B 2 L B8 5 900 wL #Y 2 mg/mL
HEMKIL 30 min J5, 8K 5 min K&, RABE
BB AR T =Yk B-D-HE R
:3:0RCTR

LABERA(U) E AW ERET, 8§08
A 8, 1 mmol 1§ GAMG gy &,

85 3% WK /% :%f}j—{;:fxmo (1)

exxa¥
EANEGE

AT B G - TE AR T R o B S AR RN B RS e
B E MRS RIS E N 100% , B S H I
18 B 46 X W T

EORKE/ N = 100 (2)

2 #R55%
2.1 BEEEHHRL
211 BEBARESEBEENAY D

ATBOBEBRK RUELHEE 8-D-HE
RERTM  AFTENKERERNNKE. HEER
MWENE X SHBEYY &, S KD ENE
BEEm, RATMBENEARE AR LEERS
EMEERAEET, HE2 T, EEEERH
WEREK, EA W RAAH S, (8 B E R
HEEALEEKRGH/NESE, YBEBRNEE N
L5%mt, B B-D-HEWMBREBE B, H
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ABSTRACT A high-selectivity B-D-glucuronidase from Endophytic Fungus Chaetomium globosum S108 was immo-

bilized into matrix with sodium alginate as embedding material and glutaraldehyde as crosslinking agent. The optimal

immobilized conditions were achieved with 1.5% sodium alginate, 1.5% glutaraldehyde, 2% CaCl, and 3 500 U of

enzyme load of per milliliter matrix for 30 min. In addition, some immobilized enzymology properties were studied.

Compared with free enzyme, the optimum temperature and pH of immobilized enzyme were higher than those of free

form, and temperature stability and pH stability of immobilized enzyme were enhanced obviously. After immobilization

of B-D-glucuronidase, the Michaelis constant (K, ) was increased,

and the maximum reaction velocity (V_, ) was

max

decreased respectively. Immobilized B-D-glucuronicdase enzyme activity still retained 71% of its initial activity after

consecutive 15 cycles.
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