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Application of Endoxylanase and Technologies Used for the De-
velopment of Enzyme Reagents

XIAN Liang.QIN Yan.ZHU Jing.LI Yi,LIANG Ge,ZUO Xiaogiong, HUANG Ribo.
WANG Qingyan
(National Engineering Research Center for Non-Food Biorefinery, State Key Laboratory of Non-Food Biomass and Enzyme Tech-

nology, Guangxi Academy of Sciences,Nanning,Guangxi,530007,China)

Abstract: Xylan is the secondary abundant natural polysaccharide in nature. Xylanase is a collective name for
a series of enzymes that hydrolyze xylan,in which endoxylanase plays a vital role in the hydrolysis of xylan.
Endoxylanase has been widely used in many fields,and abundant researches have been completed for better
application of it in these field. The application,discovery,production and modification of endoxylanase are in-
troduced. This paper might provide reference for the researches in application of endoxylanase. This article in-
troduces the various uses of endoxylanase,as well as an overview of the discovery, production and modifica-
tion of it,and provides a reference for related research on the application of endoxylanase.

Key words: endoxylanase, enzyme reagents, cultivation method, agricultural and forestry waste, protein engi-

neering, heterologous expression,expression regulation
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