Purification and Characterization of  intracellular β-galactosidase produced  from Kluyveromyces marxianus DIV13-247

K.. Boudjema 1*,F. Fazouane-Naimi 1 ,K.. Güven 2 , F. Bekler Matpan 2 ,O. Acer 2 and A. Hellal 3 

1. Laboratoire de Recherche en Technologie Alimentaire, Université de M’Hamed Bougara, Boumerdès, 35000, Algérie 
2. Département de Biologie, Faculté des Sciences, Université de Dicle, Diyarbakir, 21280, Turquie 

3. Laboratoire des Sciences et Techniques de l’Environnement, Ecole Nationale Polytecjnique , Alger, 16000, Algérie
Abstract
In this study, a novel intracellular β-galactosidase  was produced using Klyveromyces marxianus DIV 13  247 isolated from an Algerian dairy product.This enzyme has been purified to homogeneity following three main steps such as ammonuim sulfate precipitation, sephadex G-75 gel filtration and affinity chromatographies.Then, the purified enzyme thus obtained was further characterized and their kenetic parametres were also determined.As results, the purified enzyme has revealed a specific activity of 5251 U/mg with purification factor of 9.1 fold. The optima temperature and pH values for enzyme activity were found to be 30 °C and 6.5 to 9  respectively. Moreover, the molecular weight of enzyme was estimated at 128 kDa using danaturating SDS PAGE.The kenetic parameters such as Km and Vmax values were also calculated using Lineweaver-Burk plot.They were to be 4.83 µmol and 2.40 µmol/min respectively.
From results,it is concluded that our enzyme  may be potentially useful for industrial purposes especially for  pharmaceutical industry and lactose hydrolysis in bioethanol production on cheese whey.
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