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Study on Separation, Purification and Enzymatic Properties of Ferulic Acid Esterase from Penicillium glaucum
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Abstract
cum XGY36. [ Method] The feruloyl esterase was obtained in the culture solution of Penicillium glaucum XGY36 and was purified to be homoge-

[ Objective | The aim was to study purification and enzymatic properties of feruloyl esterase in the culture solution of Penicillium glau-

neous by the steps of ammonium sulfate precipitation, DEAE-cellulose DES2 chromatographies,,and Sephadex G —75 chromatography. The enzyme
protein with high purity was obtained,enzymatic properties were studied. [ Result] Purification of about 6. 54 fold was achieved with an overall
yield of 59.7% . The molecular weight of purified feruloyl esterase was estimated to be about 36.5 ku by SDS-PAGE. The optimum temperature
and pH of the enzyme activity were 50 “C and 5.0, respectively in catalytic reaction of ethyl ferulate. The enzyme activity was stable under 60 C ,
and with pH range of 3.0 —7.0. The activity of feruloyl esterase was highly enhanced by Zn>* Mg>" and Ca’* ,whereas it was strongly inhibited
by the metal ions Pb’* ,th and Ag” ,while Na™ ,K* ,Mn’*,Cu’* and Fe’* had no strong effect on feruloyl esterase activity. [ Conclusion] Fer-

uloyl esterase has potential applied value and fit to apply in the fields of food ,medicine and biology etc. .
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Table 1 Purification scheme of ferulic acid esterase from Penicillium glaucum XGY36
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Fig.6 Optimal pH and pH stability of ferulic acid esterase
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Table 2 Effect of various metal ions on the ferulic acid esterase activi-

ty
o e R i
17 C - Relon
Reagent oncentration e at.lv‘e enzyme
mmol/L acllvny//%
- - 100.0 3. 1
Na” 5 102.0+1.5
K 5 100.0 2.6
Mg’ 5 128.0 +6.4
Ca’* 5 135.0 2.4
Min’* 5 78.0 +3.8
Fe’* 5 91.0£2.9
Cu’* 5 80.0 +3.6
' 5 114.0 +4.8
He'* 5 34.0+1.6
Pb** 5 27.0 4.4
Ag’ 5 4.0+1.5
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