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Figure S1. Agarose electrophoresis of the amplified MxChi DNA fragment. M: DNA ladder, 1: PCR product of MxChi
(theoretical length is 1731 bp).
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Figure S2. Microscopic changes of MxChi treated colloidal chitin in different time interval.
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Figure S3. Schematic overview of the experimental setup for the microplate reader-based spectrophotometric detection of
MxChi activity.
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Figure S4. Homology alignment of MxChi with chitinase homologues from Serratia marcescens (Sm), Streptomyces ther-
moviolaceus (St), Bacillus thuringiensis (Bt), and Aspergillus fumigatus (Af). The aspartic acid and glutamic acid residues
highlighted in red are the proposed catalytic amino acids. Uniprot identifiers are shown with the abbreviation of species.
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Table S1. Primers for site-directed mutation.

Gene or Mutation Site

Primer

Sequence

D323A

D325A

E327A

F3

F4

F5

F6

F7

F8

5'-GTGTTCGACGGCATCGCCATCGACTGGGAGTACCCGGTCGGCGG-3'
5'- CCGCCGACCGGGTACTCCCAGTCGATGGCGATGCCGTCGAACA-3
5-TTCGACGGCATCGACATCGCCTGGGAGTACCCGGTCGGCG -3
5'-CGCCGACCGGGTACTCCCAGGCGATGTCGATGCCGTCGAA -3'
5-GGCATCGACATCGACTGGGCCTACCCGGTCGGCGGCGGCC -3

5'-GGCCGCCGCCGACCGGGTAGGCCCAGTCGATGTCGATGCC -3'

Note: Mutant sites are underlined with solid line.



