B E]: B MR MR 232 I o7

BOE', L oW, HER? & BT
(1LVLRR%: AW TR VL8 8 2141222, 1L K% Wik SAEWME AR B HFHE A LR E VL8 LY
214122)

WE. ME4L-HRBRA—FALASHEY M ELEN S, 2R AGEBE - RMBEK
BEMERE B TEEES RELS AT LT RA, /il B-1,3-5 B e K b
Gly5Sm #= B—1,6- %) R 45 /K i 85 BT3312 K Bs & B-H RABH & o THEHN L, RHLKE
W, AXMAFA NGB L, F&REE BL-1,3-% R KMBE GlySm F= B-1,6- % & 4 K f# B
BT3312, £ 25 C&H# F,#&m 0.2 mmol/L IPTG # % /& ,GlySm #= BT3312 #) & & 8 & 2 5] A
1 086 U/mL #= 2 355 U/mL, B4 B-# F 4221 GlySm #= BT3312 Kt JjG, AMES RS T
2.6 154w 2.4 45, R A GlySm A= BT3312 £ R K¢, B8 B-R RABEMERFH T 3.2 48 (R
R RAEG R FRE A 12.5 ¢/L), Bt ,GlySm F= BT3312 242 & B 5 H) B4 649 A5 4 F ) £/
S THFRRBEARLA EL0 8 ANL,

KR B 0-F) A KRB RIEM Do T B-F RAE

HENEXS.Q 786 XEHS:1673-1689(2021)02-0019-06  DOI:10.3969/j.issn. 1673-1689.2021.02.003

Expression and Application of Yeast f—Glucanase

ZHOU Xing', WANG Li', DU Guocheng"?, KANG Zhen™?
(1. School of Biotechnology, Jiangnan University, Wuxi 214122, China; 2. Key Laboratory of Carbohydrate
Chemistry and Biotechnology, Ministry of Education, Jiangnan University, Wuxi 214122, China)

Abstract: Yeast B-glucan is a component of cell wall structural polysaccharide with various
biological functions. However, the poor water solubility of natural yeast 8-glucan has limited its
application in medical, health food and cosmetic industries. The low molecule S-glucan was prepared
to improve the solubility by degradation of yeast B-glucan using B-1,3-glucanase Gly5m and B-1,
6-glucanase BT3312. Heterologous expression of S -1,3-glucanase Gly5Sm and S -1,6-glucanase
BT3312 were expressed by Escherichia coli. After induced with 0.2 mmol/L IPTG at 25 °C, the
highest enzyme activities of Gly5Sm and BT3312 were 1 086 U/mL and 2 355 U/mL, respectively.
The solubility of yeast 8-glucan separately hydrolyzed by GlySm or BT3312 increased by 2.6 or 2.4
times. The solubility of yeast 8-glucan co-hydrolyzed by GlySm and BT3312 increased by 3.2 times,
and the concentration of water-soluble yeast glucan reached 12.5 g/L. Therefore, GlySm and BT3312
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have important application value in improving the water solubility of yeast glucan and preparing

small molecule yeast glucan.

Keywords: yeast, 8-glucan, hydrolase, water-soluble, small molecule 8-glucan
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Fig. 3 Effects of different induction temperatures on the

enzyme activity of GlySm and BT3312
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