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Table 1 Physical and chemical properties of D-allose
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Table 2 Biochemical properties of D-allose production enzymes from different microorganism origins

/C

pH

/h

/

(Uesmg™) mmol * (L * min) ~!
P. stutzeri L-RhI 60 9.0 0.2(50 °C 50%) 7.5 7.1 Mn?*
Bacillus pallidus L-RhI 8 65 7.0 1.0(60 °C 50%) 2.6 50 Mn?* Co**
Thermoanaerobacterium saccharolyticum L-RhI 3 75 7.0 2.0(70 °C 50%) 5.7 17 Mn?* Co**
Caldicellulosiruptor saccharolyticus 1.-RhI ® 90 7.0 6.0(80 C 90%) 21 286.2 Mn?* Co**
C. thermocellum RPI 8 65 7.5 4.7(65 C 50%) 1.6 1.5
C. thermocellum R132E mutant RPI ® 65 7.5 8.2(65 C 50%) 3.1 2.2
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2
/ /
/¢ pH /h
(Uemg™) mmol * (L * min) ~!
Clostridium difficile RP1 ® 40 7.5 53(55 °C 50%) 0.05 0.03 NR
Thermotoga maritime RPI 8 70 8.0 191(75 °C 50%) 0.02 0.06 NR
Lactococcus lactis GPT 30 7.0 NR 1.4 0.05
Thermotoga lettingae RPL % 75 8.0 3.3(75 °C 50%) 0.2 0.12
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Table 3 D-Allose production from D-psicose by microbial enzymes
D- / D- / / /
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« (g=L7") (g+L7") % g (L-h) !
P. stutzeri L-RhI ® 9.0 42 100 25 25 2.1
P. stutzeri L-RhI ® 9.0 42 500 150 30
C. thermocellum RPI 3 7.5 50 500 165 33 27.5
C. thermocellum R132E mutant RPI 7.5 50 500 165 33 41.2
L. lactis GP1 ® 7.0 30 100 25 25 2.1
? D- 3- FDA “GRAS”
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Advances on characterizations and biotransformation of D — allose

FENG Zaiping' > GONG Huiding' YUAN Hui§un' MU Wan-meng’ JIANG Bo’

1( School of Life Science and Engineering TLanzhou University of Technology TLanzhou 730050 China)
2( The State Key Laboratory of Food Science and Technology Jiangnan University Wuxi 214122 China)

ABSTRACT D-Allose a rare aldohexose has attracted a great deal of attention in recent years due to its many
beneficial activities especially inhibiting carcinogenesis effect. D-Allose has been bioproduced from D-psicose by an
isomerization reaction using certain enzymes including L-+hamnose isomerase and ribose-5-phosphate isomerase. In
this article the properties and application of D-Allose are described and the characterizations of D-Allose-producing
enzymes and their application are reviewed and compared. Based on above discussions several issues about large
scale production of D-Allose are raised.
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Optimization of extraction technology and purification
of seed meal protein from Portulaca oleracea L.

DONG Heng—qing WANG Cong ZHENG Lian JING Si—qun

( College of Life Sciences &Technology Xinjiang University Urumqi 830046 China)

ABSTRACT The purpose of this research was to find the optimum extraction technology of purslane seed meal pro—
tein by alkali soluble and acid precipitation. Single factor and the orthogonal experiments were used and extraction
rate was the index. The crude protein was preliminary separated and purified by protein chromatography through anion
exchange chromatography. The results showed that the optimum extraction technology was as follows: ratio of solvent
to material 25: 1 pH 12 temperature 50 °C  time 20 min and under these conditions the extracting ratio of purs—
lane seed meal protein was up to 56.04%  the protein ( calculated by protein content) content was 58.53% . The i-
soelectric point of purslane seed meal protein was 4.0. The optimum purification process was as follows: sample vol—
ume 3 mL  elution liquid flow rate 0.4 mL/min and purity of purified purslane seed meal protein was up to 91.02 %
which was 32.49 % higher than that of unpurified.

Key words purslane seed meal protein; extraction; optimization; purification; chromatography
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