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ISOLATION, PURIFICATION AND PROPERTIES OF THE CHITINASE
FROM BACILLUS THURINGIENSIS®

HUAN G Xiaohong, CHEN Qingxi®, WAN GJun', SHA Li, HUANG Zhipeng & GUAN Xiong "~
( Key Lab of Biopetidde and Chemical Bidogy, Ministry of Education, Colege of Animal Sdence, Fujian Agriculture and Forestry Universty, Ruizhou 350002, Ching)
(* Key Lab of Ministry of Education for Call Bidlogy and Tumor Cell Engineering, Schod of Life Sdences, Xiamen University, Xiamen, Fijian 361005, Ching)

Absdract A chitinase (EC3.2.1.14) was partly purified from Bacillus thuringiensis by the methods of ammonium sulfate
fractionation and chromatography on DEAE-32. The Pedific activity of the enzyme was 150.5 U mg™ . The efectsof reac
tion time and enzyme concentration on the hydrolyssof colloid chitin were studied , and the optimum conditionsof the enzyme
for the hydrolyssof colloid chitin were investigated. The optimum pH was determined to be at 5. 6 and the optimum temper-

ature was 58 . The enzymatic activity was sable at the pH rangingfrom 4.5 to 6.5 and under 42 . When temperature

was above 55 , the enzyme wasinactive quickly. Fig5, Ref 11
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