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Laccase Production by Spent Compost of Pleurotus eryngii and
Its Application in Dye Decolorization

ZHANG Yong, TIAN Qiaopeng, REN Haiyan, OUYANG Tinglan, HU Q1,
GUAN Zhengbing, CAI Yujie, LIAO Xiangru
(Key Laboratory of Industrial Biotechnoloy , Ministry of Education, Jiangnan University , Wuxi 214122, China )

Abstract. The condition for laccase production of spent compost of Pleurotus eryngii under solid
fermentation and the application in dye decolourization by crude enzyme were preliminarily
investigated in this study. The results showed that,when added 4% bagasse,1.2% ammonium
nitrate, 1.0% alkali lignin,the spent compost displayed the strongest enzyme production capacity,
reaching 386.9 U/gds. Relative to the initial laccase activity 18.9 U/gds ,the optimized condition
improved by more than 20 times. Under optimal conditions,the crude enzyme solution without
mediate caused 85.8% .85.6% .68.3% ,71.2% decolourization for methyl red,reactive brilliant blue
K3R,acid blue 209, reactive blue KNR ,respectively,and 88.8% ,93.4% ,89.7% decolourization for
reactive brilliant blue K3R ,acid blue 209,reactive blue KNR when added with mediates, which
means a good prospect in environmental applications of laccase from spent compost of Pleurotus
eryngii.
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Fig. 1 Effects of carbon sources on laccase production
212 RBRANBHIFERAESREHRGYw BRI
X TR A AR PR A S R R, L TR U A Bk
PR AN I GECUR DA % R i A A6 Joi e kB ) 18 B
PRE R AR A RS R R B LR
B CTREE REIREE | FH IR B 5% IR A B 0k TR
7R SR 45 S DL 2 TR AR I AR A B 4 T
A I R BEAE T . R DURR R 8% D BRI, A
i 7 S VAR U 035 B A, oM 180.2 Ulgds, 1A
R B Tl Y S A AR R B s e

213 FFHASREREESRABY Y m
ZiE Y RES AL LRI 5 L, 78 C LA iR A Rk
fili b, LA IS 54 o X BR4H ik #6/85r 5 )
WMABHE "Wy W TR FER BEIARE BT

XL TR 5 Tl SY AR R AR R
ATt 28 25 45 45 P AL A W X A 6 0 TR T T R T 1) O
SAEM AR UL 3, BNRZR A 3R BT 3 R R
%Amm%%ﬁ%%aﬁ$m*%¢%@%ﬁ%
1% 7135 %1 386.9 Ulgds, {H IR & T 482K — I Ak &
TR R TR AR A R R Munoz““iﬁflﬂﬁﬁﬁﬁ
R A XA 4 R A R A R S
YEHT,

200 r
160

120

BRMEMES/(U/gds)

40

5 0 i g
7%—@% RS A\

A IR

B2 mIEXNE L EE RN

Fig. 2 Effects of nitrogen sources on laccase production
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Fig. 3 Effects of inducers on laccase production
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Fig. 4 Effects of small molecule mediators on decolorization
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Fig.5 Effects of pH of the reaction system on decolorization
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