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Abstract: The adivity of L-lysine decarboxylase was investigated based-on Hafnia alvei. Three primary factors that affect the enzyme
activity during the assay, i.e. biomass, catalysis time and initial substrate concentration, were chosen and optimized. At last a relatively
convenient assay method was determined to assess the activity of L-lysine decarboxylas: adjusting the Optical Density (ODeo) of the initial
fermentation as 6(diluted 10-fold), andthen adding 200 g/L L-lysineto it until its final concentration reached 20 g/L. After incubation a 35°C for
3 hours without shaking, the consumption of the substrate was monitored. One enzy me activity unit is defined as the enzyme amount needed to

catalyze 1 pg L-Lysine in 1 min a 35°C. This method was simple and non-polluting. Test results was accurate and reliable (r=0.9901), good

stability (RSD=5.07%).
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Table 1 The influences of different concentrations of L-lysine on catalysis

%5 pH 4 L-Lyslgl) #4B(gL) L-Lys EHRmE/gl) =it Pl ~8/(gl) %5 Pl ~2/(gL) *%/% RSD/%

5 6.93 0.1 0.2 4.5625
10 7.55 0.2 0.2 9.1250
15 7.86 0.75 0.25 13.6875
20 797 15 0.25 18.2500
25 8.00 3.25 0.25 22.8125
30 8.02 5.25 0.25 27.3750

3.19 3.11 9749 134
6.38 6.09 9545 159
9.57 9.10 95.09 2.88
12.75 11.12 87.22 119
15.94 13.27 8325 233
19.31 15.15 7846  2.05

S TR 12 h JERIRT, BN 6 UK B IR
Jerp, QREERESR 12 hJE, HORENSIN LR BRA A
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Fig.1 The influence of biomass on the enzyme activity assay
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Fig.2 The influence of catalysis time on the enzyme activity

assay
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Fig.3 The influence of substrate concentration on the enzyme
activity assay
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Fig.4 Standard curve of cadaverine
X SR TS ORE i, 2 IR S 7, B
VR BRI WA ODe2o=6 (FFE 10 i), AN L-%i

FABTRRE 20 g/L, 35 CHEEAL 3 he HEMEIK
I3 BTN 8 LM R ()T FE, [RIRT P R A i
1% (HPLC) U A= 57 e i), A 7 v 2t B
L- 6 28R )98 FER R SRS . T 6 YTAT SERR,
SR 2.

FH 3 2 T, R A DN e 1) RIS ASAH ] o
A YEIRACINAS ) L-Lys JHFEE"S HPLC I3 (1)~ %
7 5 P2 BT 2 R) R DR SR 4 r=0.9901, AHOGPEIR 4T
Wi B AR5 HPLC ar i 7 i R A 1 7792 45
R, HERE R
2.4 FREMERR

R 2, ARIFENARE) 6 UCTAT Zot 8] FAE %
Bt 2549 5.07%, Ut AT, o set: RAf.

®2 PATREER

Table 2 The results of control experiments
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