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Study on the enzymatic properties of
inulinase produced by yeast C10
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Abstract The enzymatic properties of inulinase produced by yeast C10 were investigated with assays of inulinase
activity. The results showed the optimum temperature and pH of inulinase were 50°C and 5.5 respectively. The
value of enzymatic activity was 12.0U/mL  I/S was 14.0 and the rate of fructooligosaccharides’ production was
29% . The better inducer was chicory powder with concentration at 1.5% . Mn** Ca’* Mg’* can activate the
inulinase but Zn?* Cu?* Fe’* inhibit it. The ratio of exoinulinase extracellular inulinase endoinulinase was 7.
5:0.5:2.0. When substrate concentration attained 20mg/ml. resultant concentration remained unchanged and
initial velocity attained maximal value.
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3500r/min 20min 10mL
pH6.0 50mmol/L 10mmol/L B- 10mmol/L
2mmol/L MgSO, 10mL 30C 1h
pH 6.0 50mmol/L Immol/L. EDTA 10mmol/L (-
2% 10mL 30°C 1h 8
1.2.4 HPLC
HPLC Water209 R401 M740 Hewlett Packard
APS Hypersil 4.6 x 100mm Spm /15725 v/v 1ml/min 28C
10#1 9 10
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Tab.1 Distribution of exoinulinase extracellular inulinase endoinulinase

U/ml 6 0.5 1.4
% 75 5 20
2 3
Tab.2 Effect of different ions on inulinase’ s production Tab.3 Effect of different inducer on inulinase’ s production
% 1.5% U/ml /S
ZnS0,.7H,0 -10 5.0 8.7
MgS0,.7H,0 +25 6.5 7.5
CuS0,.5H,0 -50 2.0 7.0
CaCO; +20 7.0 10.0
FeSO,.7H,0 -30 2.2 8.0
MnSO, +30 11.0 12
2.7
C10 t=40s s

p Ap/t
4

Tab.4 Relationship between substrate concentration and initial velocity

mg/mL 0 4 6 8 10 12 14 16 18 20 22 24

mg/mL.40s 0 0.86 1.2 1.48 1.56 1.65 1.78 1.9 2 2.09 2.12 2.15
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