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Abstract

In msximum esterase production from Myceliophot.ora

thermophila by solid culture method, the effects of environment
factors were investigated. It was found that rice straw and rice
bran in a proportion of 7:3 was the best medium for cultivstion .of
the fungi in 3 days at 45°C, while the optimum ratio of the water
content of the medium was 1.2:1. Both 0.9 % NaCl in water and 0.9
% NaCl in 0.01 M acetate buffer pH 5.0 were the suitable
extractant,, and the optimum extraction time was 3 hours
Esterases were purified us{ng 25-75 # (NH,)_SO, saturation,

followed by chromatography on DEAE-Sephadex A-50, Sephadex G¥100
and Sephadex G-75 respectively. Four esterases were found, namely
Esterase I, II, TII and IV, thse molecular weight was estimated by
gel filtration were about 69000, 60000? 66000 and 36000 and by SDS-
gel electrophoresis were about 71000, 62000, 66000 and 39000 respec-

tively, all esterases were monomeric enzyme.



To study enzyme characteristics of MAS esterase activiﬁy,
the optimum incubation time was 25 minutes and the Esterase I, II
and ITI, IV contents were 0.25 and 0.3 units/min respectively. The
optimum temperature for Esterase I and II were 40°C, the other
forms were 45°C. The thermal stability of Esterase I, IIT and 11,
IV were 55 and 60°C respectively. The optimum pH of Esterase I,
11, III and IV were 8, 7, 5.5 and 6 respectively. Esterase 1 was
stable at the pH range of 5-8 while the other forms of esterase
were stable at the pH range of 5.5-7. Four esterases could
hydrolyse tri-glyceride esters, aliphatic esters and aromatic
esters, especialy tri glyceride ester was the best substrate of
Esterase I, IT and III. Among aromatic esters studied, MAS was the
best. substrate of the enzymes. The Ve value of Esterase I, 1II,
ITTI and IV were 16.67, 12.5, 8.33 and 3.57 u mole/min
respectively. Four esterase showed synergistic action with MAS as

substrate.



