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Screening and Identification of B—Galactosidase—Producing Microorganism
with Transgalactosylation Activity
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Abstract. In order to obtain high enzyme activity of B-galactosidase,twenty-eight strains which
produced (3-galactosidase were screened from soil using lactose as inducer and X-gal as indicator.
Four strains which have higher hydrolysis enzyme activity were screened by shake flask culturing.
One strain B5582Y which have both of hydrolysis and transgalactosylation Activity was screened by
HPLC,its hydrolysis of initial enzyme activity can reach upwards of 12 U/mL. And it was identified
as Klebsiella michiganens is according to the cell morphology,physiological and biochemical
characteristics, 16STDNA and rpoB functional gene sequence.
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750 wl, 16S tDNA JFFI4" 34 KW 554 . 95 CAEM:
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Table 1 B-galactosidase activity of four strains

KA BT 1/ (UL
B5582Y 12.3+0.05
B3371Y 1.02+0.08
B1508Y 1.72+0.05
B1891 0.783+0.02

212 Wik EREFE T R HAMR I E
HPLC Xt 3.1.1 H i g 15 2 (%) 4 BRI 1 B—F 2
Wl R A7 G R IS A, & BT RS B5582Y
JIt P LR B LA BTG 0, WL 1 LR Y H g
6] A 8.557 min , 75 25 (4 5 W61 18] 8 6.302 min, 2
FLBEH IR ] 4 6.623 min, 2853 4 h 0O i o A2
LI 2, FUBK i KT 90% , R I 1% Bl B A B 1)
KRR, A A B 25 A R 2 L () [R) B A AN T
ARG 53 5 (AU SR W, T 092 T Ak ™ i LA B
sk, BAT, BT XA H i T gk
FUBEF R ROF I AR 1Z, O B BRBSS82Y , K
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3 B5582Y HEES
Fig. 3 Colony morphology of B5582Y

4 B5582Y
Fig. 4 Gram stain of B5582Y

55| Klebsiella quasipneumoniae subsp.similipneumoniae 07A044"/CBZR01000040
Klebsiella pneumoniae subsp.rhinoscleromatis ATCC 13884"/ACZD01000038

4 Klebsiella quasipneumoniae subsp.quasipneumoniae 01A030"/HG933296
Kilebsiella pneumoniae subsp.ozacnae ATCC 11296"/Y17654

Klebsiella varncola DSM 15968"/CP010523

lebsiella pneumoniae subsp.pneumoniae DSM 30104/AJJ101000018
Klebsiella oxytoca JCM 1665"/AB004754

B5582Y
76 ' Klebsiella michiganensis W14"/JQ070300
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B 5 B5582Y RZEEER
Fig. 5 Genetic system development tree of BS582Y
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Table 2 Physiological and biochemical characteristics of strain B5582Y
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SWAFR (330): The 26th International Conference on High Pressure Science and Technology & VIII Asian Conference
on High Pressure Research
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BEAR N B 1K 2 L7 £ 82648041 E-MAIL : airapt26@iphy.ac.cn or wangxiancheng@iphy.ac.cn

22U 3« hitp://www.airapt26.org/venue.htm

2T 5 44 . The International Association for the Advancement of High Pressure Science and Technology (AIRAPT)
meets once every two years since 1955. Since the seminal findings of Prof. P.W. Bridgman, high pressure has taken a more and
more important role in a wide range of scientific fields such as physics, chemistry, biology, materials science, earth and
planetary science, food science, etc. This conference is the 26th AIRAPT. Especially the AIRAPT 26 will be combined with
the 8th Asian Conference of High Pressure Research (ACHPR 8). The joint conferences will be held at the National Convention

Center located in the green Olympic Park venue in Beijing.
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