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Abstract: Trysin-catalyzed hydrolysis of expressive products of recombinant E.coli BL21 was studied. Results showed that the best

reaction temperature, pH, enzyme dosage and reaction time were 37 C, 8.0, 90 U/mL, and 4 h, respectively, under which the concentration of

VLPVPR was up to 211.1 mg/L.
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1.1 SEE# R
111 E 4 B i & Ik & R T F2 B E.coli BL21
(pGEX-4T-2-AHP) Rk =it %

FIFH E R ZE ) E.coli BL21 (pGEX-4T-2-AHP) T.
FER T = B R, KIPRRZE 9000 t/min B0 10
min, WA, FBEAET 3 mL %A 2 mmol/L
EDTA ] 1xPBS 22, i g 2= 244K £E 20000
U/mL, 25 ECE 30 min 58 A 30 min, 4 °C 12000
r/min 5.0 10 min BLEJEWR . HAHEBRZEAT: ®13 mm
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VLPVPR #5ifEdh (A 95%UL 1), PHREL
G RAR AT ¥HEE (lysozyme, 20000 U/mg),
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o 12000 t/min &/ FESCy 15 min, B EJEHRINE
VLPVPR & #&.
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K H RP-HPLC AR AT S i) VLPVPR &
&, ISR : %4 : ZORBAX Eclipse XDB-CI8
(250 mmx4.6 mm, 5 pm) ; WEIH: K-
(89.5:11.5) , ¥¥liN 0.05% (VIV) TFA; Jti%: 1 mL/min;
REpKe: 199 nm, #EiE: 35 °C; #HFEE: 20 uL.
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Fig.1 Standard curve of VLPVPR
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Fig.3 Effect of pH on VLPVPR concentration
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NR/CBEA R, EPEREREE 90 U/mL. 7RG TG
filr=#+ VLPVPR & &A1k 211.1 mg/L.
1 EBREHERKER

Table 1 Factors and levels of hydrolyzing condition

o C(BERE X
%  A(GRAE/C) B(pH) L D(8 1] /h)
1 30 75 60 2
2 37 8.0 90 3
3 44 8.5 120 4

2 BREAB/KRLIERREIFHER KL
Table 2 Orthogonal tests of hydrolyzation by trypsin

BE A s o VLPVPR R
/(mg/L)
1 1 1 1 1 141.2
2 1 2 2 2 195.5
3 1 3 3 3 194.1
4 2 1 2 3 187.3
5 2 2 3 1 200.5
6 2 3 1 2 189.3
7 3 1 3 2 169.0
8 3 2 1 3 176.4
9 3 3 2 1 1773
k 177.0 1658 169.0 173.0
ko 1924 190.8 186.7 184.6
ks 1742 1869 1879 185.93
R 18.13 2497 1890 12.93
=3 EXFEWAEDR
Table 3 Variance analysis of orthogonal test
FERR  REFGA AWML FAEL  Fos BFEH
BE 574.3 2 0.872 4.460
pH 1082 2 1.644  4.460
BRI 673.0 2 1.022  4.460
A1) 303.6 2 0461 4.460
KAn 2633 8
3 &R

FEFER TRER E.coli BL21 HHER BEERIK A B# I
% K2 I EE I B RE % IR 5 K VLPVPR, R
BAR AN IR 37 C, pHAEN 8.0, BEHAKE 90 U/mL,
RISITEA 4 he FEMEZEAFE R, 544 VLPVPR WKALIA
F]211.1 mg/L,
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