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Comparisons of activities of chitin deacetylase from
mold strains and study of its properties

JIANG Xia-yun, ZHOU Pei-gen, LI Yan, WANG Xiao-hui, DANG Pei-yu
( College of Food Science and Technology, Shanghai Fisheries University , Shanghai 200090, China)

Abstract: Activities of intracellular and intercellular chitin deacetylase were compared produced from several mold
strains growing at the end of log phase and stable phase respectively. The experimental results indicated that (1) the
activities of chitin deacetylase were found inside and outside the cells, and intercellular enzyme was more active than
the intracellular one. And (2)the intercellular enzyme growing at the end of log phase had the highest activity, up
to 97.2+4.2 U/g dry mycelia, among mold strains. The study of the enzyme properties showed that the optimum
temperature and pH were 50 °C and 7.2 respectively. It was also found that the enzyme had a less stability at 4 °C
and the decrease in the enzyme activity per 24 hours was more than 30% .
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Tab.1 Comparisons of abilities to produce chitin deacetylase by mold strains

e IS F= A RE ) (U/g TR 224K) M B P=LERE T (Urg TR 2244)
XA R B [ER e XA R A R IR )
E® 97.2+4.2% 50.1+0.3 4.29+2.04 13.0£1.2
R 33.9x2.1 43.2£2.4 10.5+2.5 12.7:0.8
& 14.9£2.0 6.99+0.57 5.07+0.45 6.60+0.18
HE 27.3+1.3 6.48+0.99 1.49+0.85 2.81+1.08
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Fig.4 Stability of intercellular chitin deacetylase
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