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Study on the Effects of Different Temperature and Different
pH values on B—glucanase Activity

PENG Wei, YANG You-hui and SUN Yuan-ming
(Food Science College of South China Agriculture University, Guangzhou,Guangdong 510640, China)

Abstract : The effects of different temperature and different pH value on B—glucanase activity were investigated by DNS colorimetry. The results
showed that the optimum temperature for B—glucanase was at 50 ‘C and the optimum pH value was 4.8. Soaping in buffering liquid (pH=2 and
pH=8) for 4 h, B—glucanase activity remained by 73 % and by 64 % respectively, suggesting that B-glucanase could tolerate strong acid environ-
ment and strong alkaline environment.
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