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Studies on Enzymes of the Higher Fungi of Korea(IV). Isolation and
Enzymatic Properties of Cellulase from Wild Cryptoderma citrinum.

Wan-Hee Park

Department of Environmental Engineering, Seoul National Polytechnic University

Abstract—To identify biologically active enzymatic components of the higher fungi
in Korea, the dried carpophores of Cryptoderma citrinum was smashed with cool dis-
tilled water, extracted, salted out and the precipitate was purified by dialysing with

visking tube and dissolved with pH 7.8 ammonia aqua.

The fraction of :the filtrate

was lyophilized to obtain as light brown powder. and -then:.cellulase activity was"
determined. Cellulolytic potency of Cryptoderma citrinum was 750 unit/g. The opti-

mum condition for the enzymatic reaction was pH 4.5 and 40°. The enzyme activity

was activated in the presence of Ca?+, Fe?t and Co**. .
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Cryptoderme citrinum
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Fig. 1. Extraction of enzyme from Cryptoderma

citrinum.
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Fig. 2. Purification of enzyme from Cryptoderma
citrinum.
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Fig. 3. Effect of enzyme concentration on the
enzyme activity.
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Table I. Cellulolytic activity of cellulase in wild Cryptoderma citrinum

Scientific name

Korean name

Cellulolytic activity (units/g)

Cryptoderma citrinum
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Fig. 5. Effect of pH on enzyme activity.
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Fig. 6. Effect of temperature on enzyme activity.
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Table II, Effects of metallic ions on cellulolytic
activity of Cryptoderma citrinum.

Cellulolytic activity (units/g)

Compounds
10°M 10-°M 10*M
CaCl, 897 850 791
FeSO, 855 778 772
COCl, 974 884 853
NaCl, 605 645 742
KCl 602 660 740
MgSO, 741 758 752
CUSO, 224 685 720
ZnS0O, 319 641 750
EDTA 725 762 752
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