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STUDIES ON 3-DEOXYGLUCOSONE-METABOLIZING ENZYME OF FUNG!

Li Xiangping Mo Baili Pang Zongwen Liang Zhiqun
\ (The Industrial Experimental Cenire of GuangXi University, NanNing 530004)

Abstract

A yeast strain (saccharomyces cerevisiae 231) was selected from fungi. The stain

has 3—deoxyglucosone —metabolizing enzyme and it ’ s activity is fairly high. The optimum

© FERZFEMEMIHRAMTIKEWERD http

journals. im. ac. cn



© 74 - HEWwFEEQ 1998 5 25 (2)
conditions of enzyme producuon were examined. The optimum temperature, initial pH and
cultivate time for enzyme production were 28C, PH7.0 and 12 hours respectively. The suitable
carbon source of the medium was sucrose and the suitable nitrogen source was beef extract.
Enzyme activity can increase by adding KH.PO, or Ca(H ,POY Z.HZO.
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