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Preparation of Gamma — Amino Butyric Acid
Using y - Lactamase

JIANG Guang — yu, LIU Yang, WANG Yan
( Anhut Huaheng Bioengineering Co. ,Lid ,Hefer 231131, China)

Abstract: Strains capable of producing y — lactamase were screened from soil samples collected in several dis—
tricts, and particularly 2 — pyrrolidone was used as sole carbon source. Fermentation medium was optimized using
response surface analysis method and enzymatic reactions for gamma — amino butyric acid ( GABA) production were
optimized. Results showed that: the strain named HHSW — 16 had the best hydrolysis activity. The best fermenta—
tion medium was glucose 11.50g * L™", beef extract 6.35g * L', yeast extract 5.58g « L™, Na,HPO, * 12H,0
5.0g« L"',KH,PO, 1.5g « "' ,MgSO, * 7H,0 1.0g « L', CaCl, * 2H,0 10mg * ™', FeSO, * 7H,0 8mg *
L™",pH 7.0. The optimum enzymatic reaction conditions were as follows: temperature 40°C , pH 7.0. Under these
conditions,10g * L™ substrate and 1% wet biomass , giving the reaction 6 hours, transformation ratio yield was up

10 99.0% .
Key words: gamma — amino butyric acid ( GABA) ; vy —lactamase; 2 — pyrrolidone
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Optimization of Extraction Conditions for Protein from Yak
( Bos grunniens) Liver by Response Surface Methodology

LIU Qing — hai'*,ZHANG Tang — wei',LI Tian — cai'
( 1 Northwest Institute of Plateau Biology ,Chinese Academy of Science , Xining 810008;
2Graduate University , Chinese Academy of Science , Beijing 100049 , China)

Abstract: The contents of nutrient components in liver of yak ( Bos grunniens) were determined. The optimum
extraction of yak liver protein was determined with the single factor and the response surface analysis. The four fac-
tors chosen for the present investigation were based on the results of a single — factor test. Then the optimum extrac—
tion process condition was determined based on the regression analysis on the basis of single factor experiment using
a 4 —factor,3 - level response surface methodology. The experiment results showed that moisture, crude ash, crude
protein, and crude fat in fresh liver of yak were 70.85% , 0.7% , 19.70 % , 2.92% , respectively. The optimum
extraction conditions of yak liver protein were: liquid — solid ratio was 7ml/g, extraction time was 68min, and ex—
traction temperature was 53°C. Under these optimum extraction conditions, the extraction rate of the protein

reached 88.38%.

Key words: yak; liver protein; technology optimization; response surface analysis



