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Study on the Effects of Metal Ions on Cellulase Activity
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Abstract: The effects of ten kinds of metal ions on cellulase activity (cellulase produced by Trichoderma viride) were studied in the paper. The re-
sults were as following: cellulase activity improved by Fe**,Mg*, Co*" and Fe*, and among them Fe** had the strongest activation effects; cellulase
activity decreased by Cu*,Hg*,Zn*,AI** and Mn*", and among them Cu?" had the strongest inhibition effects. The addition of Fe* could effective-
ly improve the ethanol tolerance capability of cellulase, accelerate the absorption rate of cellulase, and increase the hydrolysis rate.
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