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Study on cell disruption of complex enzyme of Cunninghamella elegans
WAN Hong-gui'” , WANG Ya-dong'’ ,HUANG Zhi-xu'’ ,XUE Cai-li'”* ,PENG Yin-cheng'

(1.College of Biotechnology and Pharmaceutical Engineering, Nanjing University of Technology, Nanjing 210009 , China;
2.National Biochemical Center of Nanjing University of Technology,Nanjing 211816, China)

Abstract: Using the complex enzyme to break the cell of Cunninghamella elegant,the optimum process conditions
were determined by studying the addition of enzyme, pH, temperature, reaction time. The optimum process
conditions were as followed :enzyme dosage 0.3% ,hydrolysis pH9 , hydrolysis temperature 50°C, reaction time 4h,
the final extraction rate reached 87.3% . The final process can serve as a reference for the corresponding

industrialization.
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Table 2 The orthogonal experimental result

ST A B C D FRICE(% )
1 1 1 1 1 66.3
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7 3 1 3 2 73.5
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9 3 3 2 1 73.1
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r 2.44 3.83 4.44 324
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Table 3  The analysis of variance
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Optimization of the extraction technology of glycoprotein in
nidamental gland from squid by response surface methodology
WANG Qian' ,LIU Shu-ji'* ,LIN Cai-ping’, WU Cheng-ye" "

(1.College of Food Science, Fujian Agriculture and Forestry University , Fuzhou 350002 , China;
2.Fisheries Research Institute of Fujian, Xiamen 361013, China)

Abstract ; Using the nidamental gland of squid as raw material, extraction of glycoprotein from nidamental gland of
squid was optimized by response surface methodology based on single factor experiment.The results showed that
the optimal extraction conditions were as follows: extraction time 3.5h, extraction temperature 25°C, NaOH
concentration 0.37mol/L. Under these conditions, the yield of glycoprotein could reach 12.79% , which contained
72.5% of sugar,22.7% of protein,and 3.0% of sulfate radical. The extracted glycoprotein from nidimental gland of

squid is a kind of sulfating mucin.

Key words : squid; glycoprotein; extraction ;response surface ; optimization
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