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    Abstract
Strains of Lactobacillus brevis originally isolated from spoiled wine reduced meso-2,3-butanediol to 2-butanol. This reaction was initiated by dehydration of the diol to methyl ethyl ketone, that acted as hydrogen acceptor during the joint fermentation of glucose to CO2, lactate, acetate, and ethanol. The diol dehydrase catalyzing the dehydration of meso-2,3-butanediol to methyl ethyl ketone was purified to electrophoretic homogeneity. The enzyme reacted with 1,2-propanediol, glycerol, and meso-2,3-butanediol. The corresponding Km values were 0.7 mM, 5.5 mM, and 34.0 mM, respectively. The dehydrase showed optimum activity at pH 7.0 and at 30°C. It was activated by ammonium and potassium ions and inhibited by lithium, sodium, magnesium, and manganese ions. The meso-butanediol dehydrase showed the same characteristics as the diol dehydrase from Lactobacillus brevis that has been isolated previously and is obviously identical to this enzyme. The meso-2,3-butanediol dehydrase had a relative molecular weight (Mr) of about 230 000 daltons and consisted of four different subunits.
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