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WFWIRGEEREMA 5% Na,CO; B #ih (B
1:100), fRFr8E 0.5 h, BAKBBREFH, EXL
BREBE—K, RELBEYE T 0CHB P T, &K

REGEBE AL E A 50% CaCl, o+, @
W1 25,88 m 2~5 min, BHERAZREKS
ENREZMEERRBEELFHEEN 6 000~10
000), RARSEERZEICEENBERSE, 2ASH
HTRE FERTESBEEESA.
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1.5 BBRYNSFRRATIVHE

X %% : Waters 600 & %% 7 #0235 (0 (B 2487 &
ShMIgEA M32 THEHD . BIEAGFNT. ik,
TSK gel 2000 SWXL 300 mmX7. 8 mm; #3514 . Z
B/ K/ZRZ M, B KR 45/55/0. 1; & i . UV
220 nm; H#E 0.5 mL/min; & §:30 C., WX 4LF
FEETFTHEAFARER . AREE C(MW 12
500) . 5 E (MW 5 800) FFE B (MW 1 450) . Z &
M-ZER-BEEM-BEERMW 45D . ZE8M-28
-2 &M (MW 189),
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BB —EH R VD B B K i B th Waters M32
GPC & 44 B 3h#47 .
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ﬁ%fiﬁ%ﬁﬁi“” ,EEPH K 7.4, RBRE 37 C
AUTUERYBRENBRRIEMOZW, ZRNE
2, Lineweaver-Burk B ¥ E %83 1/[S]# 1/
VHXR.LE3, HEHESEEBKRLEER
BKRKEH Ka=2.473 mg/ mL. BKXFEE V.=
0. 367 pmol/(L » min). WK 2 B V MISIXE
ML ES, ERYERE <42 mg/ mL KX
BoMEERBELER =0.9842) , X B—%
RMSHA%2K. YEYZEHHEMP) —ERkENC
4.233 mg/ mL)B ,BEHEFLESHBERYES,
LY E Y 10. 6 mg/ mL A, KA #E V=0. 301
pmol/(L « min) JL'EAR BRI MMM T, X
—B,RNERANBERRN . MRAELERE MY
BE.BEEP LB BN HERRANTERIL,
M 10.60 mg/ mL FF#, VK EHEEE, BEX
KA, KN EENBRARNEE Vm § 81%,
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BAR(P<<0.001), HLAKE pH 9.0 B M EM N
100438, % pH 7.4 B, X5 S 79.3%; i pH
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e 2

5 6 7 8 9 10 11
pH

SRR /mmol L
O = N W e N ®

IS

M6 pHBUEEMARLENYLH

2.2.4 E/S#HBRAEBGYH

37°C,pH7. 4, M ABE Y ¥ & 10 mg/ mL,
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min) , B EEFABRE 45~55 C, &&EEH pH9. 0,
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15. 8% B B A% ) 2 0 200 6k Me o U8 5355 0 ) S8 A ke
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B, EEAL AR FRE N 565 #1 134,2 4
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Properties of Elastase from Bacillus sp. EL31410 Hydrolyzing Soluble Silk Fibroin
Xu Ying"?, He Guoging'

1(Department of Food Science and Nutrition, Zhejiang University, Hangzhou 310029, China)
2(School of Food Science and Engineering, Ocean University of China, Qingdao 266003, China)

ABSTRACT Using soluble silk fibroin as substrate, the properties of elastase from Bacillus sp. EL31410
was investigated and the relative molecular weigh distribution of the hydrolysate was studied by gel filtration
chromatography method. The results indicated that the elastase catalyzing on soluble silk fibroin was more
powerful than other proteases under tested conditions. The traits of elastase enzymatic action on silk fibroin
were defined as the following: Km was 2.473 mg/mL and Vm was 0. 367gmol/(L ¢ min) according to Lin-
eweaver— Burk method. The optimum temperature and the optimum pH were 45~55 °C and pH 9.0, re-
spectively. The graph of gel filtration chromatography of fibroin hydrolysate by the elastase indicated that
the relative molecular weight distribution profile and its relative molecular weight was lower than 1 000 (a-
bove 90%) , and its main ingredients were 565 and 134, accounted for 7. 60 % and 81.80%, respectively.
Key words Bacillus sp. EL31410, elastase, silk fibroin, hydrolysis
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