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ABSTRACT

Effects of carbon sources, incubation time, incubation temperature, initial incubation pH, and
vitamin B complex on the polygalacturonase activity of Byssochlamys fulva were studied to
confirm the optimum conditions for the production of that enzyme.

When pectin was used as carbon source, polygalacturonase activity reached to the maximum
value of 0.50 units/m/. After 5 days of incubation, polygalacturonase activity reached to its
maximum of 0.48 units/m/. Polygalacturonase activities were similar between 25°C and 45°C,
however, decreased dramatically in the outside of this range. Polygalacturonase activity was
not significantly influenced by the variation of initial incubation pH. However, at pHs. 0, poly-
galacturonase activity was slightly higher than any other incubation pH. Polygalacturonase acti-
vity was increased greatly through the addition of thiamine and riboflavin, and the optimum

concentrations were 10-*M in case of thiamine and 10-*M in ribofiavin.
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Table 1. Effects of the carbon sources on the poly-
galacturonase activity in Byssochlamys fulva.
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Carbon sourcs Drvell, - Relae
Pectin 3.65 100
Sucrose 5.33 53.5
Mannitol 5. 68 38. 4
Citrate 1. 60 3L.7
Galactose 3.22 —*
Starch 3.86 -
Maltose 2.52 -
Sorbitol 1.61 —
Glycerol 2. 66 -
Glucose 1.56 -
Urea 0.58 -
Oxalate 0.43 —

a Enzyme activity in the culture broth using pectin
as carbon source was taken as 100%
b Not detectable
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Fig. 1. Effect of incubation time on the polygalac-

turonase activity in Byssochlamys fulva. Pectin
was used as carbon source and incubation tem-
perature was 25°C.
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Fig. 2. Effect of incubation temperature on the
polygalacturonase activity in Byssochklamys fulva.
Pectin was used as carbon source and incubation
time was 5 days.
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Fig. 3. Effect of initial incubation pH on the poly-
galacturonase activity in Byssochlamys fulva.
Pectin was used as carbon source, with incuba-
tion time and temperature of 5 days and 25°C.
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Table 2. Effects of the addition of thiamine, ribofl-

avin, and pyridoxine on the polygacturonase
activity in Byssochlamys fulva

Enzyme activity (units/mli)

Treatment Thiamine Riboflavin Pyridoxine

2X10-*M 0.73 0. 61 0.43
10-*M 1.0l 0.53 0.35
10-M 0.63 0.75 0.52
10-M 0.55 0.58 0. 20
10-°M 0.61 0.63 0.31
10-°M 0.46 0. 49 0.32

No addition of vitamin: 0. 27units/m!
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