il padl) Gamy (e giial) SO ag 330 4480 g (abIACL)

A g S B g

Sl Ela cul 2

Laliiaal)

QQ)LAS\UMUALQJXAC‘)\AS\ )ﬁﬁ\ﬁ}\ch\)al.u\jc\iﬂh\‘peq
A3 B g A gall Ay jall ASlaall — Baa ddadlaa 8 4l e Al Slie (e A Jaal)
Alternaria sp.1) Aspergillus sp.1, a5 <bshidl e Gdial 358 J3e
Aspergillus sp.2, Aspergillus sp.3, Botrytis sp.1, Fusarium sp.1,
@53 Penicillium sp.1, Penicillium sp.2, Penicillium sp.3 ( Rhizopus sp.1
dadlas A a8 (3lalia 233 (pe AN By Al (e Glie Rapw (e By phad B jeriie YV e
0 3 gla AN SO a3 ga s SRS AT 8 5 A gl gy pal) ASLadll 3an
A Y g Lyl sk o il Caaca gl 5 saa Adailaa (e A5 rall B el il kil
) SO a3l bl e 30l Cus e Lilian) @Y1 e Al el YL (5 g8
LUl 5 kil (5 5la 7 Al SO a3y Fli) el e sl | (. oAunit/ml
Zl) duadl IS 5 Al gatl) Ly 8 400 3adl) 5 A01aad) Jal gl il Ay a3 G 3l
s Ol el s S saads s Sl At ae (2 VE Unit/ml ) w3
Gl ) s Aa > el 5 (s pl o5 Qo IS 285 o 53 50Y) 2 )5S 85 (5 guinnll
B Sy a U dan 23 8y Al e a0 00 0 Laa &l & RSO 3l L)
a5 5aY) il € aladiinly Gailadll A el BL i Gl jall 5 ke a4l daiiall YL
Juadll aladinly s 3Y) 488 &5 ey JUe diad dae o Gl dayg a0 5V G il
aa ) Blas Cdeliat By uSaolins -DEAE 5 G-100 oSl e () )a sila 5 <))
unit/ml e (D adl e sl Talaal) adi ) iy o pe GO Al 4y 31 (5 e (558
Al Sl 3oyngll dlaulg elldy Ayl siilaal o3 My 9 YV duay IS
Cits e Aaky 0S8 o selas ekt (85 s 33 o A pal) ST i (G 585 5SIYY)
8 al) da o il Can & S0 oy 3y Ll e b isall el sadl Al 2 a5 3aal
coa oYl el 3 As jy cul g 2 © T 2ie (0.39 unit/ml) a3y Lalaal allal)
e a3V Gl da S s 0 a (0.94 unit/ml) i) a0 Lalis a8y i)
ALK ac i sadl ((’o -h)d\_ﬂw\ BJ\);J\ :%;J.J



Extraction and Purification of Laccase Enzyme Produced by Some
Fungal Species

Shahira Abbas Hassoubah

Dr. Neveen Saleh Geweely

Abstract

The production, extraction and purification of the extracellular laccase enzyme
produced from some fungal species isolated from different soil sites in Jeddah district,
Saudi Arabia was studied. Ten fungal species (Alternaria sp.l, Aspergillus sp.1,
Aspergillus sp.2, Aspergillus sp.3, Botrytis sp.1, Fusarium sp.1, Penicillium sp.1,
Penicillium sp.2, Penicillium sp.3 and Rhizopus sp.1) constituting 202 colonies were
isolated from seven soil samples located in three different sites in Jeddah district,
Saudi Arabia. The highest significant value of extracellular laccase enzyme (0.58
unit/ml) was showed in the culture filtrate of the Alternaria alternata. Optimization of
some nutritional and physical factors in the basal medium in order to intensify the
production of A. alternata extracellular laccase was carried out. The highest
productivity of A. alternata extracellular laccase (0.74 unit/ml) occurred on sucrose
and ammonium chloride as carbon and inorganic nitrogen sources respectively. The
optimum pH and temperature for extracellular laccase activities was 5.0 and 50°C,
respectively. The enzyme was purified to homogeneity from the most laccase
producing organism (A. alternata) by salting out with ammonium sulphate, dialysis
and passage through chromatography resins (Sephadex G-100 column and
Diethylaminoethyl sephadex column). The purified laccase enzyme resulted in 3.0
fold of purification over the crude extract, exhibited a specific activity of 6.0 unit/ml
with the recovery of 37.5 %. Test for purity by Sodium dodecyl sulfate
polyacrylamide gel electrophoresis technique (SDS-PAGE) was resulted in a single
protein band of the pure laccase. Studying factors affecting the activity of the purified
laccase was carried out. The optimum reaction temperature and pH for maximum
purified laccase activities (0.39 and 0.94 unit/ml) were 60°C and 5, respectively.
Thermostability of the purified A. alternata laccase showed that it was stable for 1 h
at 60°C.



