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Table 1

Sources of 3-mannanase

i H Items

SkUE Sources

JB IR #% AF AT 1 PN-11( Bacillus nealsonii PN-11) 22 W\ ZL 5014 ( Thermobifida

4 # Bacteria

E 1§ Fungi
T84 Plants

Zh¥) Animals

fusca) P ST B CSA28( Streptomyces sp. CS428) M FAl 8 2F f#F 1 US191
( Bacillus subtilis US191) **
K i # (Aspergillus oryzae) ™) B ( Fusarium solani) ™' AFEH UKM1
( Trichoderma virens UKM1) > IS i 5 BKO1( Aspergillus niger BKO1) '** %
N B (wild-type Sisymbrium officinale
wieE ) 1L 2 88 (wild-type Sisymb fficinale ) Fl

132 ( Brassica rapa) " %%

BBk Bt ( Cryptopygus antarcticus) ™" W16 D ( Mytilus edulis) ™
FHF 4 (Aplysia kurodai) " 45
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Structure and Characteristics of B-Mannanase and Its Application in
Livestock and Poultry Production

YIN Yunju' YAN Zhaoming' CHEN Qinghua'* LIU Mingfeng®
(1. College of Animal Science and Technology, Hunan Agricultural University, Changsha 410128, China; 2. Shandong
Longkete Enzyme Preparation Co., Ltd., Yishui 276400, China)

Abstract; Mannan widely exists in soybean meal, palm kernel meal, sesame meal and other plant feeds,
which will increase the viscosity of chyme in digestive tract and reduce the digestibility of nutrients in diet. 3-
mannanase can hydrolyze mannan into mannose unit, which can supplement the deficiency of endogenous di-
gestive enzymes and eliminate and degrade anti-nutritional factors in feed raw materials, thus improving feed
conversion and utilization efficiency and animal growth performance. In this paper, the enzymatic characteris-
tics of B-mannanase and its application in livestock and poultry production were reviewed, which provided ref-
erences and theoretical basis for the application and popularization of B-mannanase in livestock and poultry
feed.[ Chinese Journal of Animal Nutrition, 2021, 33(5) :2535-2543 ]
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