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Abstract: A chitinase-producing bacteria, isolated from sea water, was identified as Aeromonas hydrophila. The characteristics of purified
chitinase from fermented broth by ammonium sulfate fractionation and dialysis were studied. Its optimal pH value and temperature were 7.0 and
45 °C, respectively, using colloid chitin as substrate. The chitinase showed high thermal stability, with a residue activity of 50% remained after
incubation of the enzyme in water for 12 h at 40 ‘C. Metal ions had different effects on the chitinase activity which could be improved by Mg?",
but obviously inhibited by Cu?" and AI**. Its Michaelis constant Km in the hydrolysis of chitin was 29.15 g/L, indicating that the chitinase

possessed high substrate affinity.
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Fig.2 Effects of temperature on the activity of chitinase
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Fig.3 The chitinase stability of temperature
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Fig.4 Effects of pH on the activity of chitinase
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Fig.5 The chitinase stability of pH
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Table 1 Effects of ions on the chitinase activity

BT Aaxt B %
BFRE

0 5 10 15 20 30
/(mmol/L)

Na® 100 99.11 96.19 97.94 9648 95.02

—t
55 K* 100 9326 9238 10292 100.87 98.82
)
Li* 100 10056 100.58 100.43 99.66 86.29
Ca®* 100 10221 6855 6344 6226 61.09
Zn?* 100 12210 87.85 69.87 63.82 57.76
i Mg® 100 9648 11681 119.91 11421 108.52
—1M
55 Cu* 100 8596 7205 5352 26.76 0
)

Mn? 100 36.83 4582 5424 5161 48.98
Pb?* 100 99 9765 96.26 94.82 90.47
Fe** 100 4210 47.73 3288 2981 26.74

=# Fe* 100 8774 9107 8770 86.83 8595
HF AP 100 9180 9721 10296 6570 26.45
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