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Tom tat:

Pectinase la mdt nhém enzym xuc tac cho sy thdy phan pectln dang dugc
ng dung rong rai trong cong nghiép thuc phdm va dwoc phdm, nhét |a _trong
cbng nghlep san xuat cac loai nwéc ép trai cay Dé&c biét, dang enzym ¢b dinh
dwoc sir dung rat hiéu qua vi co nhiéu wu diém hon han dang enzym théng
thwong (enzym hoa tan). Trwdc nhu cau d6, dé tai nay dwoc thwe hién nham céac
muc dich sau :

- Nuéi cdy 4 chiing nAm méc c6 kha nang tdng hop enzym pectinase, tr d6 ching
t6i tuyén chon dwoc chiing Asp. ficuum cé kha ndng tbng hop pectinase cao nhét.

- Nghién ctru mét sb diéu kién thu nhan va dic tinh clia enzym pectinase nhw :
nhiét do va pH téi wu ctia enzym pectinase.

- Tinh sach enzym pectinase bang phwong phap loc gel Sephadex G-75, kiém
tra mrc d6 tinh sach va so sanh véi enzym pectinase tinh bang phwong phap
dién di.

- Cb dinh enzym pectinase 18n mot sé chat mang nhu : chitin, chitosan, DEAE-
Cellulose, CM-Cellulose, tr d& chung t6i chon dwoc chat mang thich hop 1a
chitosan dwoc hoat hoéa bang glutaraldehyde 2%.

- ’ng dung pectinase lam trong céac loai nwéc ép trai cay, rwou vang, loai pectin,
ngdn chan dwoc hién twong lang can trong qua trinh bao quan.
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Abstract:

Pectinase is a group of enzymes catalyzing the hydrolysis of pectin.
Pectinase is widely used in food industry and pharmacy, especially in producting
fruit juice. Immobilized enzymes are effective because of their advantages over
soluble enzymes. Result of this study is as follow:

- Culture of four molds which synthesize pectinase and selection of the
highest producing strains: Aspergillus. ficuum.

- Study on and factors that have influence on enzyme preparation such as
pH and temp.

- Purification of pectinase by Sephadex - G75 filtration and polyacrylamide
gel electrophosis.

- Immobilization of pectinase on some supports such as : chitin, chitosan, DEAE-
Cellulose, CM-Cellulose, to find the optimal support : glutaraldehyde 2% activated
chitosan.

- Application of pectinase on hydrolysis of pectin, clarification of fruit juice
and preventing juice from deposition in preservation.



