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Study on the embedding and stability of zearalenone degrading enzyme ZLHY6
WANG Hao — yu,SUN Jing, CHANG Xiao — jiao, LIU Hu — jun,SUN Chang — po
(Academy of State Administration of Grain, Beijing 100037)

Abstract ; The embedding technology of zearalenone degrading enzyme ZLHY6 was studied. The effects of
temperature and pH on the embedding enzyme ZLLHY6 were investigated and the relative enzyme activity
was used to evaluate the stability of enzyme activity of ZLHY6. The results showed that the optimal reac-
tion temperature was 35 °C | and the enzyme retained substantial activity after the enzyme incubation at 50
°C for 4 h. The optimum pH was 8.0, and 80% enzyme activity was retained after being at pH 5. 0 for 2
h. In addition, the results of in vitro simulation test of porcine gastrointestinal fluid showed that 61% en-
zyme activity of the embedding enzyme was retained after being digested by gastric fluid for 4 h and intes-
tinal fluid for 2.5 h. The tolerance of zearalenone degrading enzyme ZLHY6 against temperature,, pH and
simulative gastrointestinal fluid was improved after being embedded.
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