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Abstract: Inthis study, e-L-rhamnosidase wes purified from the product of solid-state fermentation of pomelo peel powder by Aspergillus

niger and used to convert naringin to prunin. o-L-thamnosidase was isolated and purified by precipitation using ammonium sulfae a
concentrations ranging from 40% to 80%, hydrophobic interaction chromatograp hy, affinity chromatography, and gel filktration chromatography.
The enzy me was found to be a monomer with molecular weight of gpproximately 160 kDa and contained two polypeptides linked by a disulfide
bond. The larger polypeptide had a molecular weight of 130 kDa. Naringin was hydrolyzed to prunin using this enzyme, and the optimal
temperature and pH, K;,,, and V.« were 50 ‘C~60 °C, 4.0~5.0, 0.24 pmol/mL, and 312.5 U/mL, respectively. The optimal hydrolysis time was
60~90 min and a conversion rate above 98% was achieved. The content of Prunin was accounted for more than 95% in the final product, while
tha of the byprodud naringenin was less than 5%. The approach of using a-L-rhamnosidase purified from Aspergillus niger solid-state
fermentation produdts to prepare prunin shows advantages such a good thermostability, strong substrate affinity, high conversion rate, and fewer
by-products, thus providing an important basis forthe enzy matic production of prunin.
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Table 1 Parameters for the purification of a-L-rhamnosidase
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3

FRERAZILIE 1056900 7106.89 67243 1.00 100.00
KA 115000 2867.48 249411 3.70 40.34
F ok 44.00 1162.32 26267.65 39.10 16.36
BAL 3.00 213.06 79180.20 11780 3.00
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