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Study on induced expression of the rennin gene of
Mucor pusillus by Pichia pastoris

ZHENG Li' WANG Xin' WANG Jing-hui’ YANG Zhen-nai' >

(1.College of Biological and Agricultural Engineering Jilin University Changchun 130024 China;
2.Jilin Academy of Agricultural Sciences Center of Agro—food Technology Changchun 130033 China)

Abstract: Objectives: To study the growth enzyme-producing properties of the yeast and total protein of cultures
during the induced expression of Mucor pusillus rennin in recombinant Pichia pastoris GS115PJ5.Method: Growth
curve milk—clotting activity proteolytic activity total protein content were determined.Results: The results showed
that the yeast entered the stationary phase after incubation for 24h and started to enter the decline phase after
240h.A strong band at about 47000 was shown by SDS-PAGE. Analysis of enzymatic activity showed that rennin
accumulated rapidly after incubation for 144h and reached the maximum milk—clotting activity( 300SU/mL) at 192h.
Proteolytic activity the ratio of milk—clotting activity and proteolytic activity( C/P) and total protein content were
determined to be 10.75U/mL 27.9 0.189mg/mL respectively. Conclusion: Mucor pusillus rennin was expressed
effectively in Pichia pastoris.
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