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Abstract: Purification of pectin lyase (PL), polygalacturonase (PG), and pectin esteras ) from the fermentation culture supernatant of
Aspergillus niger YY-22 was investigated. All the three enzymes PL, PG and PE were precipitated by ammonium sulfate precipitation (0~65%).
PE was further purified by hydrophobic interaction chromatography using Phenyl-Sepharose FF, while PG and PL were purified by
Q-Sepharose HP ion exchange chromatography. The highf‘:‘st récovery of PL was obtained with 65% ammonium sulfate saturation precipitation.

After three steps of separation, PL was purified 13.30 fold:
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Fig.1 Profile of ammonium sulfate precipitation of pectin lyases
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Fig.3 Hydrophobic interaction chromatography under the start

condition of 40% ammonium sulfate
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Table 1 Summary of purification steps of pectin lyases
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