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(57) ABSTRACT

The ¢cDNA and amino acid sequences of a ferulate esterase
obtained from Lactobacillus fermentum NRRL B-1932 is
determined. An expression vector for expression of the feru-
late esterase gene is generated. The recombinate ferulate
esterase gene and transcribed protein contains a linker
sequence and 6xHIS tag for purification. Enzymatic activity
of the recombinant protein is determined.

11 Claims, 6 Drawing Sheets

This novel recombinant ferulate esterase breaks down
the cross link between lignin and hemicellulose in
lignocellulosic biomass materials . This enzyme can be
used for production of functional foods and animal
feeds with high ferulic acid which has been proven to
have antioxidant and anticancer properties.
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