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Study on the production of enzymes from thermophiles

PAN Li-zhen,LU Li-xia,XIONG Xiao—hui

(College of Food Science and Light Industry, Nanjing University of Technology, Nanjing 210009, China)

Abstract: Thermophiles are a kind of extremophiles which are most widely used,and the enzymes produced by
thermophiles are also widely used in industrial catalysis. The recent studies on the production of enzymes from
thermophiles, such as lipase,dehalogenase, glucuronoyl esterase etc were summarized.
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