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Fig. 1 Colony morphology in first Fig. 2 Time-course of feruloyl esterase
screening plate after 3 d of fungus liquid fermentation
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Tab.1 Effects of carbon sources and nitrogen sources on feruloyl esterase production
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Fig. 3 Effect of wheat bran mass/volume Fig. 4 Effect of sodium sulfate mass/volume

on feruloyl esterase production on feruloyl esterase production

W 5 i T M I A L b A T T 3 AT 1 5 X TR N T R R R LG Ry 5 Do B 7 il v s E— A5 4R i
T2 O AR B L B 1 e v B R O I T B R I AR T R IR
2.2.4 BFBAE ARREIREE O X KB B m, & S Froas. WE S vl A, i\ E N 24 CHE,
7B /D 5 B A R R B R B R ORI 30 CRE T ERER £ LR E & 33 CHIERIE MG A TR,
2.3 KEFF-ERRTE #h&

52T R Rk P A S TR 2R L A 6 BT, NI 6 RT N R EEES 3 d R EE . LR Y 100 R
K KRR 6 d A m . BEIE O 16. 33 pkat « L Bl S HF IR T .

16.67 16.67
15.00 | 1334 -
TZ’ 1334 T, 1000 ¢
No167 | 661k
10.00 333 |
834 . . . . . 0 .
24 26 28 30 32 34 0 1
o /d
B 5 BRI X 7 i 0 5 & 6 I il i e ] il 2

Fig.5 Effect of cultivation temperature Fig. 6 Time-course of feruloyl

on feruloyl esterase production esterase production



%3 FRRAR . S5 . P B I I A TR A 0 8 % e A1 B A AL 303

3 HRIE

M A B AR B LR LY AR O R R AR O 14 D 3 Ik S TR A B T bk e 2 R R O L)
FRRR 028 2 O . 328 P B DR R ) RO A O 8 1) 7 Tl 2R R AT 0 A BT e T 0K 16,33 pkat -
L0 g Bl B8 e Mt 4 1k — 2B P 984T 8 7 R A .

S & k-

[1] CREPIN V,FAULDS C,CONNERTON I. Functional classification of the microbial feruloyl esterases[ J]. Applied
Microbiology and Biotechnology,2004,63(6) :647-652.
[2] BENOIT I, NAVARRO D, MARNET N, et al. Feruloyl esterases as a tool for the release of phenolic compounds
from agro-industrial by-products[]J]. Carbohydrate Research,2006,341(11):1820-1827.
[3] RECPRD E.,ASTHER M,SIGOILLOT C,et al. Overproduction of the Aspergillus niger feruloyl esterase for pulp
bleaching application[]J]. Applied Microbiology and Biotechnology,2003,62(4) :349-355.
[4] TABLA M,HERPOEI-GIMBERT I,MONOD F,et al. Enzymatic saccharification of wheat straw for bioethanol pro-
duction by a combined cellulase xylanase and feruloyl esterase treatment[ J]. Enzyme and Microbial Technology,
2006,39(4) :897-902.
[5] GIULIANI S,PIANA C.SETTI L,et al. Synthesis of pentylferulate by a feruloyl esterase from Aspergillus niger u-
sing water-in-oil microemulsions[J]. Biotechnology Letters,2001,23(4) :325-330.
[6] FAULDS C,WILLIAMSON G. The purification and characterization of 4-hydroxy-3-methoxycinnamic (ferulic) acid
esterase from Streptomyces olivochromogenes[]]. Microbiology,1991,137(10) :2339-2345.
[7] TOPAKAS E, VAFIADI C, CHRISTAKOPOULOS P. Microbial production, characterization and applications of
feruloyl esterases[ J]. Process Biochemistry,2007,42(4) :497-509.
(8] BRALfd . s B TE 55 . 55, SR I ol B D T ) 4 AT 437 {19 AR SR 0 T 0 6] 260 1 1 il 1 T 5 L 1. £ Bk . 2004, (4) £ 90-95.,
[O] BT BRIE T iR 7 BT 20 2 T 1 v A 11 77 328 B RG] 25 R B 9 P 5 L0 . i 5 B 0k, 2007, 33(4) < 11-14.
(100 RUbIS /NI, S g, By 25 BT B R T i A 1) 52 [ 2% 38 B MR I 076 A 0 4 2R iy N7 [ ). 1o P 5 R B8 A g 2
2 ,2009,15(2) :276-279.

(110 4 e, B 20 R e il 7 GrD Rk 20 it BE 3 7 1% A v 1) T 80 i) T 520 45 TR G P12 97 6 [ D). b e« vp B ARl K4, 2007,

[12] SHIN H,CHEN R. Production and characterization of a type B feruloyl esterase from fusarium proliferatum NRRL
26517[J]. Enzyme and Microbial Technology,2006,38(3/4) :478-485.

[13] DONAGHY J.KELLY P.MCKAY A. Detection of ferulic acid esterase production by Bacillus spp. and lactoba-
cilliLJ]. Applied Microbiology and Biotechnology.1998,50(2) :257-260.

Screening of Feruloyl Esterases Producing Strain

and Optimization of the Enzyme Production

DENG Yi-tao, LI Xia-lan, CHEN Zong-xiang, CAI E-na

(College of Chemical Engineering, Huaqiao University, Quanzhou 362021, China)

Abstract; A strain producing feruloyl esterases was obtained from the soil. It was preliminarily identified as Aspergillus
sp. according to the morphological characteristics. Production of feruloyl estserses was optimized by single factor meth-
od. Results showed that the highest enzyme activity could reach 16. 33 pkat « L™" after 6 days at 30 C in Czapek medium
containing 6% (mass/volume) wheat bran and 5% (mass/volume) sodium nitrate.
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