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Fig.2 Changes of chitosanase activ-

ity in different temperatures
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Abstract : The efectsof temperature, pH , time and metal ion on chitosanase activity from nor-heading
Chinese cabbage (Brassica campestris L. ssp. chinensis(L.) Makino) leaves were investigated. The results
show that the optimal temperature and pH are 45 and 5.5 in degrading chitosan respectively. Otherwise,
analyss of thin-board chromatograph reveded that chtiosan was decomposed into chitooligosaccharedes by
chitosanase.



