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Characteristics of Trehalose Synthase from Permeablized Pseudomonas

putida Cells and Its Enzymatic Reaction Process
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Abstract: Trehalose is a novel functional disaccharide, produced mainly by enzyme method nowadays, while trehalose synthase is a novel en-

zyme which catalyzes maltose into trehalose by one step. In this study, the characteristics of trehalose synthase from permeablized Pseudomonas

putida cells and its enzymatic reaction process after permeated by toluene were investigated. The optimum reaction conditions were summed up as

follows: pH=7.8, rotating speed=180 r/min, temperature at 40 “C, and reaction time=8 h. The activity of trehalose synthase could be enhanced by

the addition of Na* and K", but be inhibited by heavy metal ion. Meanwhile, trehalose synthase presented extremely strong substrate specificity.
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