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Abstract:

Microbial-derived enzymes are widely used in the food industry. In this context, the identification of microorganisms that produce new industrial enzymes and the purification of industrial enzymes from these organisms are very important.   In this research, identification of Pseudomonas putida bacterial isolated from parsley vegetable obtained from Erzurum local markets by molecular and chemical methods has been done. Chemical identification was determined by catalase and gram staining test. Sequence analysis of 16S rRNA gene and 16S-23S rDNA intergenic spacer regions (ISR) was performed for molecular identification of the isolated bacterium. Universal primers were used for amplification of 16S rRNA gene and ISR (Intergenic Spacer Region) region. Pectin lyase enzyme was extracellularly produced from Pseudomonas putida and purified using the three phase partioning (TPP) method using water: water: n-butanol: ammonium sulfate phase aystem. This purified enzyme was immobilized into Chitosan / Calcium Pyrphosphate hybrid nanoflower structure.  So, Pectin lyase enzyme nanoflower hybrid was formed and characterization studies were carried out using SEM, FT-IR and TEM analyses. In the last stage; some fruit juices (such as grape, pomegranate, cranberry and apple) clarifications were made using the free and hybrid pectin lyase enzymes. It was obtained that fruit juice volumes and fragmentation rates were determined to be successfully used with great efficiency compared to control.
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