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Permeabilization of Aspergillus niger for enhancing
apparent transglucosylation activity of a—glucosidase
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(1.College of life Science and Technology Guangxi University Nanning 530005 China;
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3.College of Light Industry and Food Engineering Guangxi University Nanning 530004 China)

Abstract: o — glucosidase was an intracellular enzyme in Aspergillus niger. The whole cells of Aspergillus niger
exhibited low transglucosylation activity.Various chemical agents such as tween - 80 cetyltrimethylammoinium
bromide diethyl ether acetone glutaral and ethanol were used to permeabilize the mycelium and demonstrated
that glutaral was the most effective of them.The maximum transglucosylation activity( 483.9U/g wet cells increased
by 93.3% compared to the whole cells) was obtained when cells were treated with 30mL 10% ( v/v) glutaral per
gram wet cells at 30°C for 60min.The permeabilized Aspergillus niger cells convert liquefied cassava starch to
isomaltooligosaccharides( IMO) within 24h( shorten by 24h than the whole cells) the IMO yield accounted for 70%
demonstrating the research had great potential on IMO industrial production.
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