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Isolation, Purification and Enzymatic Characteristics of Cyclodextrin Glucanotransferase
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130118, China)

Abstract: The yclodextrin glucanotransferase (CGTase) produced by a high-yield CGTase-producing stain of Bacillus that
isolated from soil was isolated from the fermentation broth of this strain by ammonium sulphate fractional salting out and then
sequentially purified by DEAE-cellulose DE-52 ion exchange chromatography and Sephadex G-200 gel filtration chromatography.
The SDS-PAGE analysis indicated that the CGTase obtained by the above procedures was of electrophoresis grade, and its
molecular weight was 33 kD. The purification multiple and the recovery rate were 10 and 14.4 %, respectively. The optimum
reaction temperature of the CGTase was 50 “C, and this enzyme was stable in the range of 40—60 “C. Its optimum reaction pH
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was 8.0, and it was stable in the range of pH 6.0—10.0. The enzyme activity was strongly inhibited by Fe?',
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Fig.1 Salt-outing curve of CGTase
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Fig.2 Elution profile of CGTase on DEAE-cellulose DE-52 column
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Fig.3 Elution profile of CGTase on Sephadex G-200 colmun
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Table 1 Summary of isolation and purification procedures of CGTase

aifb SR BEAME) BIE V) HIEH(Umg)  Aidk iR 455K (%)
FHL 1126 6.27 X 10° 557 1 100
TR SR AT 214 3.51 X 105 1640 2.94 56
BPACENT 483 1.92 X 10° 3410 6.12 30.6
BRI EENT 162 9.03 X 10* 5574 10 14.4
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Fig.5 Optimum reaction temperature of CGTase
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Fig.6 Thermal stability curve of CGTase activity
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Fig.7 Optimum reaction pH value of CGTase
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Table 2 Effects of metal ions on CGTase activity
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