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Abstract: Recombinant peroxidase A4-Prx derived from Acinetobacter sp. SM 04 and expressed by genetically -engineered recombinant
Pichia pastoris GS115pPICI9K-A4-Prx was purified to analyze its enzymatic characteristics and ability to degrade zearalenone (ZEA).
Ammonium sulfate precipitation and dextran column elution were used to purify A4-Prx, with a final purification factor of 12.
High-performance liquid chromatography (HPLC) showed that purified A4-Prx degraded ZEA a a rate of 63%. Further analysis of A4-Prx
enzymatic characteristics showed that pH and temperature had significant effects on peroxidase activity ; enzy matic activity peaked a pH 9.0 and
60 °C. Lineweaver-Burk plots of A4-Prx peroxidase reaction showed that when H,O, concentration was 9.7 mM, K, was 4.85 mM and Vx
was 204.1 U. A4-Prx also showed significant inhibitory effect on ethylenediaminetetraacetic acid (EDTA). These results provide preset
conditions for subsequent research on the degradation mechanisms of A4-Prx and further research on ZEA biodegradation.
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Fig.2 The eluted cune of Sephadex DEAE-52 column isolation for
the isolation of Sephadex G-100 (m) and peroxidase aditivity (A)
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Fig.5 Effect of temperature on the peroxidase activity of A4-Prx (at
pH 85)
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B EEE R

FO4E

B3 “i A AEHL
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FRER A i (> 60%) 56.4545.55 535.50450.50 9.55+1.82 1.00
Sephadex G-100 15.66+1.80 476.48438.24 31.334056 9.7040.50
Sephadex DEAE-52 3.8240.80 440.55448.21 116.5448.40 12.2640.89
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