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Abstract The enzym atic properties of cellu bse series fiom Trichoderma koning ii QF-02 w ere studied The op tim un temperat res

of FPase (M Caseg avicehse and B-glicos dase were 55C, 65C, 50C and 70C respectively with the optinum pH4.0- 5. 0 The

cellulase series exhibited a rather hish heat resistant character Itwas observed thatmore than 48 36 of enzym atic activiy could still

rem ain after mcubation at 40— 50C for24 h W ihin the pH of3. 0— 8 Q the cellulase series w ere mather stable and the residual en-
zym atic activity could be above 75. 7% after being kept at4C H1r24 h The enzym atic activily of he cellihsew as h igher han that of

several canmerc il cellibhses br saccharificatbn of urr pretreated and akali pretreated rice straw.
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