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Mutation and Breeding of Paenibacillus sp. with high Cholesterol Oxidase

Activity
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(College of Life Science and Technology, Guangxi University, Nanning 530004,China)
Abstract: The mutation strain was obtained from Paenibacillus sp. X534 of our lab, and was mutagenized with Ultraviolet+LiCl and
Ultraviolet+8-mop, giving XUM-10 strain. The fermentation conditions of XUM-10 strain were also studied. Results showed that the enzyme
activity was 221.20U/L, which was 2.5 times higher than parent strain.
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MgSO, * 7H,0 0.02%, MnSO, * H,0 0.02%, NH;NO;
0.3%, EE 30 ‘C, Ph8, BEIRFLIH 200 r/min, 577
50 h

SE

[1] National Research Council, Diet and health implications for
reducing chronic desease risk, National Academy Press
Washington. DC.1989

[2] Allain C Poon L S, Chan C S G, Richmond W Fu P C.
Enzymatic Determination of Total Serum Cholesterol. Clin
Chem, 1974, 20: 470-475

(L1 6 T
i 5.0 J5, B pHER BFF, BREZET TR, Huks
it pH {HR 5.0

3 g

3.1 IR X A X.s PP EAR SEREG B
P, HEOERFEFEN Nod PR FREE (M sem jopn=
1:1), BEREENA 398.7 UmL A1 598.7 U/mL.
32 Tk 10% NaOH 85 °C REREIE 4h, KE
PEIPERCRE A =, N 14.142%.
3.3 AKREWERAEMEGARZN pH 5.04 60 50 C.
AR E) 18 h,  IGISIACSRBERG AR =) 73 B AR B i«
4 g

SIS R A S ) R A R M- FR 2 sl
FH T A SR AL BRI BRI i T PRIV e BTG
BAME RVUBIRR Y AAAE, AT 52 g i Rl s
SERL, N T UR/NRZIR, SIS R AT FEKE R R R

10

[3] Somkuti G A, Solaiman D K&Steinberg D H. Native
Promoter-plasmid  vector system for heterologous
cholesterol oxidase synthesis in Streptococcus thermophilus.
Plasmid, 1995,33:7-14

[4] Murooka Y, Choi K, Molnar I, Dziadek J, Cho H, Nomura
Né&Yamashita M. Recent Advances in Studies on Strepto-
myces Cholesterol Oxidase and Gene Clusters Involved in
Steroid Catabolism in Prokaryotes. Actinomycetol, 1996,
10: 1--11

[5] Stevens VL, XwT&Lambeth J D. Cholesterol pools in rat
adrenal mitochondria: use of cholesterol oxidase to infer a
complex pool structure. Endocrinology, 1992, 130:1557-
1563

[6] Ghoshroy KB, ZhuW &Sampson N S. Investigation of
Membrane Disruption in the Reaction Catalyzed by
Cholesterol Oxidase. Biochemistry, 1997, 36: 6133-6140

(71 ZECHL RO, A5 L ikl e A T e S L g s T e
TR22£47,2000,19(3):251-254

[8]  BATT, UK, A5 v W A L I e S Pl 2 T HE R BRI
i A B i RH,2006,(2):67-69

FEBEACHEAT A B, TT DASR s A SEEAE I IR - I iR 22
PR LR AA L o

S 3CHK

(1 REE, EHE, RO R, 1998,(5):18-20.

[2] Sanjeev K Sharma, Krishan L Kalra, Harmeet S Grewal.
Enzymatic saccharification of pretreated sunflower stalks
[J]. Biomass and Bioenergy, 2002, 23:237-243.

3]  ZFEIOR I AP A SR M) AR SR AL,
2002. 51-53.

4] R DT, RISBUATEWE R 1) B AN E T5 ik
[0 T38H, 2001, 35 (1): 20-23.

[51  #Eids, VRINER, EREohEERENRIMLALE: P E
BTl AL, 2000. 89-93.

[6]  Ef, BAL, BRHEERENSHTIMLAC LR T
A fRAE, 2001.107-149.

(71 2L AR A RN A PRI A LN W FE[D]. 2R
AR R 2R 22 AR ST, 2004.5.



