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Studies on Method of Measuring the Activity of Xylanase from Pichia
Wan Honggui, Li Xilian, Jia Wei

{College of Pharmacy and Life Science, Nanjing University of Technology, Nanjing 210009, China)

ABSTRACT To find out the catalysis character of xylanase in Pickia and exhibit its maximum catalysis rate,

pH value, reaction temperature, substrate concentration, reaction time, the quantity of DNS, coloration ]

time etc. were researched 1o determined the optimum conditions. The results showed that the optimum con-

ditions for determination high xylanase activity were 1% xylan resolution, pHS&.0, 0.05mol/L citric acid

buffer, reaction temperature of 70C and the thermal stability of xylanase was preferable between 55~ 60°C

to keep relative xylanase activity above 68 %7, reaction time 10 min, DNS 3mL, ccloration time 5min for xyla-

nase activity.
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