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Abstract: In this study., the extraction technology and enzymatic
property of xylanase produced from engineered Escherichia coli are
fully examined. The extraction of production process of xylanase was
determined and the forage enteric xylanase was successfully obtained
after cell broken (high-speed ball grinding) . solid-liquid separation,
aseptic (filtering) hollow fiber membrane, ultrafiltration concentra-
tion and drying packaging orderly. This production showed desirable
thermal stability and its release rate was 5% and 98.5% in pH 2.5
and pH 5.5 phosphate buffer, respectively. The product appearance
exhibited good gloss and it could meet the requirements of feed en-
zyme market well. The xylanase showed the maximal activity at

pH 6.4 and 55 °‘C, and xylanase with 17% water content just lost
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13.6 % activity at 90 “C after dealing with for 2.5 min. By measuring
the oat spelt xylan degradation products. the enzyme was revealed to
be a kind of Endo-xylanase.
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Table 1 The effect of the grinding bead diameter and filling Table 2 The initial test results of several kinds of
coefficient on the breaking effect solid-liquid separation method
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Table 3 The test results of different types of filtration system

AR AR/ SRR RS / 75 3 Wl / - 353 i/ 4B B/
i 70 g/ % ‘
E/NTU NTU (U «+ mL™Y (IU «+ mL™b) (L m2+h"!) (CFU-mL™ 1)
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7S 4 4 i ULP143 - 12.0 124 000 121 000 97.5 16.8 0
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Table 4 The test results of film column UMP153 and film column ULP143
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M /NTU NTU (IU » mL™Y) (IU » mL™") % (Lem™2+«h™!) (CFU-mL™")
25 47 e fii UMP153 - 10.2 120 000 93 000 93.5 10.9 0
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The variation trend of flux and temperature with the volume of penetration liquid in

the UMP153 and ULP143 filtration process
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Table 5 The test results of different aperture ultrafiltration membrane
- A TR/ JEOAH IR Bt % / IR WLt 1 / bk v R/
D (IU » mL™1) (IU « mLL™ 1) (Lem 2«h1) %
PESS 5 000 80 000 50 1.2 73.6
PES8 8 000 80 000 100 10.0 92.4
PES10 10 000 80 000 380 28.8 98.5
PES20 20 000 80 000 13 000 37.5 70.5
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Table 6 The test results of different types of coating material
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Table 7 The test results of different propotion of coating material
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Figure 4 The curve of hydrothermal stability of enzyme and the themal stability of the enzyme
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