On-column Refolding of Inclusion Bodies of
N-Acetylornithine Deacetylase
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ABSTRACT N—acetylornithine deacetylase (NAQ) is a prospective industrial enzyme, which could be used
for separation of chiral Amino Acids. The recombinant N—acetylornithine deacetylase (NAQO) was overex-
pressed as inclusion bodies in Escherichia coli. The insoluble fractions were separated from cellular debris by
centrifugation, Different washing buffers were used to wash the inclusion bodies. The results showed that
the washing buffer with 4 mol/L urea and 0. 5% Triton X—100 is the best buffer, which can significantly re-
duce the contaminant level. With an on— column refolding procedure using DEAE Sepharose Fast Flow resin
and three—buffer refolding system, the active NAO protein was recovered effectively from inclusion bodies,
0. 99 mg samples were loaded to the column and with the flow rate of 0. 5 mL/min with 21 mL urea gradient
elution volume at the final urea concentration of 1. 8 mol/L, the protein yield and specific activity of the NAO
were up to 52% and 10. 27U/mg.

Key words ion-exchange chromatography, N-acetylornithine deacetylase, inclusion body, refolding

"I

- |
% £+ - BOEBRRBRNNENESR

BZ+/\B2ERERNAEFNBERABRTE(FIC 2008)

HPEAREMAFER DL YERRLBRIAL A LAAEANET _EYEERRASBNAFRERRELES T
ANBLEREEmMEP B H#E AR KRS (Food Ingredients China 2008 , # # FIC 2008) # T 2008 4 3 f 26~28 H#& L # %
AERPO  LATRRE P LA R ERAZ AR EEXL,

MABWRARFICR KEZREFIHN . AERBAFRLHLIRAR L RO R EAEANMRERATHROPAS X
BT RUARZEY K, CLRITERIARRBEMAFRATLARRAG RAREEATLERGRAER 2. X 7T
HELYSREWEE,FIC2008 BHELBXASR TN . LATGEL TR ILAL THRAARRE L EEFA M-I R
B BEAPATRHUAM ERHERAS2000 5 m* P RTERAUNEREN, LAXALRFICHERREREAH,
EHFRELFCHEMER Bk B HABEE AR E 208 £HM Mty LAVARBAENERRAEREAHAAMARER
AXARERER. CRENEMRLAHEREE,

BNARERRGAEREBAGRRN HEN HAN AEAN. Fo . BAN KERERA . FEH. FEH.
LM BHA Mk H TARLER R AP REN BABCN BAAN REREEN AR NEN AAERTR,
AERGFEMARARAN 2B AXRR ZHARD RO BE BH KX AANKEAHHERS TATR . BEH L Y
BEHRAGE BARERANXETAS AHEH AR . EZER AR LUS REXD FHEIRBD KB AFA.
EHAAEHS BRE EAX DREAGER . TTHE . EHE SR . EX DR URI0KXBREMITE A ARG
MR ARERRARALARN AR A7 RA AEHR . FHARERADHN ASERALNEF BAEARE . 2REE
RETAREMAFRGEANEARH R AR BN AERBEFDUEFHABNEANREF LSRR
2007 EHFHM BEWAKEBHLTOR, ELBNERE T BUULEFRBLEFS Y,

HTRHBRLHFURRRSINUZE  RANAEHREAIFISATHARE BN AR T TN FERRKE LT 20
EHFEEBHHALE L. RATERSBONPER YL EAEHFTER L. EHATLERAGENESN. HTEHH
ARBHLNRRBRS IERLLBE EHRUAMCRANENR) S LARNALR T, H L FIC 2008 RITHR Y
BEWRBE, ZBLSPHINTE, HEAX—ER, BN, P EA R ER K (W4 ¥ . www. chinafoodadditives. com f# www,
fi—c.comWR RN R CELFHHATCRANENASATNLA . BREL RAFEAXELCEREAATH,E
AAELHBARNTERERENFEARE L AFFEFRARA SN A LBEREC L FHBHA.

HERUOWBWEAEN R KL WHE: www. fi—c. com R www. chinafoodadditives. com; & § & # & % & .010—
82290623,68396330; 48 X :010—82290625,68396422; W, F 1& 4 : ficchina@ yahoo. com. cn % ccpitsli@ yahoo. com. cn,

2008 EW 4 BEW2 WL 242 )| 15




-3-9-%-4 % "B 00D AND FERMENTATION INDUSTRIES!

Bacterial Cellulose Production by Acetobacter xylinum in Static Fed—batch Culture
Tang Weihua, Ma Xia, Jia Yuanyuan, Jia Shiru
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Technology, Tianjin, 300457, China) 2(Department of Food and Biological
Engineering, Shandong Institute of Light Industry, Jinan 250100, China)
ABSTRACT  Bacterial cellulose produced by Acetobacter xylinum in batch culture has good filming proper-
ty, but the process is hard to scale up into industrial production. In order to solve the problem, practice of
producing bacterial cellulose in fed-batch culture was adopted to replace the batch culture. The culture meth-
od combines the advantages of static culture and agitated culture. A comparison of two culture methods in
production of bacterial cellulose shows that the yield of bacterial cellulose reach 11. 7g/L in fed-batch culture,
which is 3. 44 times more than in the batch culture. The efficiency of fed—batch reactor is 0. 585 g/(L « d),
which is higher than the efficiency of that in batch reactor. This is due to enough nutrition supply in fed-
batch culture, which would be helpful for cell growth, sugar conversion, and thus increase the average spe-
cific growth and the higher productivity of bacterial cellulose.
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Study the Effect of Package Processing on Reducing Off-odor
from Refrigerated and Irradiated Pork

Geng Shengrong, Lin Ruotai

(Institute for Farm Products Processing and Nuclear-Agricultural Technology,
Hubei Academy of Agricultural Sciences Wuhan 430064 ,China)

ABSTRACT The pork was pre-packed separately by vacuum packing, thin film packing, modified atmos-
phere packing and so on. Then irradiated with 2. 8kGy and stored at 0°C ~4°C. During the storage time the
irradiated off-odor was assessed. The result showed that combination packing and 60%0,+30%+CO, 10%
N, combination packing were the effective methods, 60% 0,30% C0,10% N2 combination had no observed
off-odor under 4. 2 kGy absorb dosage.
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The Effects on the Quality of Chicken Ham by Microwave Treatment

Rui Hanming, Jia Yanhua

(College of Light Industry and Food,South China University of Technology,Guangzhou 510640 ,China)

ABSTRACT Microwave technology which fast developed recently was applied to improve the processing and
sterilizing of chicken ham. Microwave power and heating methods on the effects on chicken ham quality were
compared, The optimum technique was: the chicken ham was heated intermittently by 640W power micro-
wave and vacuum packed, then sterilized intermittently by microwave for a second time , the effective sterili-
zation time was 2. 5 minutes.

Key words pasteurized meat product,microwave,chicken ham, sterilization
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