93848 A5 W LR R CH AR ¥ PO Vol. 38 No. 5
2017 9 H Journal of Huagiao University (Natural Science) Sep. 2017

doi: 10. 11830/ISSN. 1000-5013. 201608020

B 2% B2 B Bl 1 18 SN AR U5
BIEFHRELE

MR, THLN, TR REAN, FAZ

(1. AR TR Amd JEIT] 3610215
2. M T SC I RS AR P e i AR N 363005)

TE: BT E W pH A E R RS BT A5 X B AR R R B (FAED B E FUE M
). 235 SR 3R W) < 00 I P A T I R VA N O R ) S 3 AU I R B 5k BT R R i AR E MR R /N R
i T T35 0 385 TS R T I R R T R T AR AR B3 TR S 4 R B 0] B B R R AR E MR R 3 iR
2G0T LD A B B R T S R PR /N K FEAE . AR AN R BT B R T T Y I L A1
h i, WG A 25 20 A2 AT o VR S /N B BT I L XoF BT 0L 9 15K G R I RS A 55 h LG O 30 %0 A4 B iE
pH A J2 5% 1w B 2R 6 B S 00 R R B DS W E Y A S 0T B B R IR I TS S e DN i
ot B 3 H T 5 IR A T A 4 VE P o AR YN 8 2o 4L S 9k Ak R ) T A R K TG I S

KW PTELRREREG; W R, H i B

FESES: QUI5.33 XHkERERD: A XEHS: 1000-5013(2017)05-0659-05

Stability of Ferulic Acid Esterase in Simulated
Gastrointestinal Tract of Pigs

MEI Sheng', WANG Zhenfa*, LUO Yun',
CHEN Peiqin', LI Xialan'

(1. College of Chemical Engineering, Huaqiao University, Xiamen 361021, China;

2. Longwen District Environmental Protection Monitoring Station of Zhangzhou, Zhangzhou 363005, China)

Abstract: In this paper. we simulated the influence of pH. protease. food-intake and trace metal ions in the
gastrointestinal fluid on the stability of ferulic acid esterase (FAE) activity. The results showed the simulated
gastric fluid environment had significant effects on the activity of FAE, whereas the intestinal juice had subtle
effects on the stability of FAE. The increasing activity of protease was unfavorable to the stability of FAE,
which was not obvious. Similarly, the effect of mixed metal ions on the stability of FAE was not significant.
The increasing food-intake could protect FAE from degradation in the gastric environment and make it work in
the small intestine. Furthermore, the activity of FAE in the simulated gastric fluid decreased rapidly, which
was about 25% of the initial activity in one hour. As for the intestine environment, it had a transient activation
to FAE with 30% of the initial activity in five hours. In summary, the pH of the gastrointestinal tract is the
key factor that affects the activity of FAE. Both the protease and the metal ions in intestine have a little influ-

ence on the activity of FAE. Besides, the food-intake plays a protective role in FAE. And the simulated intes-
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tinal juice has instant activation on the FAE treated with the simulated gastric juice.

Keywords: ferulic acid esterase; feed enzyme; gastrointestinal tract; enzyme activity
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