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SUMMARY

1. The preparation and soy’xe enzymatic properties of crude alkaline protease from a
thermophilic mold, Mg’hocaccum sp. was investigated.

2. Optimum pH for the éhydrolysm of casein was 9.0 at 50°C for 10 minutes. Optimum

temperature was 55°
range of pH 6.0t0_-'§11.0 at 30°C

at pH 9.0 for 10 minutes. The enzyme was highly stable at the

3. The alkaline protease in the culture filterate was isolated two fractions by elution
column chromatography on DEAE-Cellulose.
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Table 4. Composition of defatted soy bean meal

Table 1. Composition of screening medium
Hammarsten casein 3.0%
Glucose 0.5
Yeast extract o 0.2
Ammonium citrate(dibasic) 0.1
KH,PO, 0.3
MgS0,7H,0 0.1
NaCl 0.05
Chloramphenicol 0,05
Agar : 1.5
Tap water ‘ 100m!.
Initial pH 6.2
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Table 2. Composition of wheat bran medium

Defatted soy bean meal 3.0%
Glucose 0.2
Tap ‘water 100.0ml,
Initial pH 6.2

Wheat bran 25.0g
Rice husk 5.0
Potato starch 3.0
Ammonium sulfate 0.12
MgSO,7H,0 0.03
KH,PO, . 0.09
Tap water 35.0ml.
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Table 3. Corhpbsition of rice bran medium
Rice bran ‘ 25.08
Rice husk = 5.0
KH,PO, 0.09
MgSO,7H,0 . 0.03
Tap water 25.0ml.
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Table 5. Relationship between rate of watering
and enzyme production (45°C)

added rate of | enzyme ac-

medium water | watering | tivity O.D.
(ml.) (%) at 660mpy

20 66.7 0.020

25 83.3 0.060

wheat bran 30 100.0 0.080

medium 35 117.0 0.190
40 133.0 0.180

45 150.0 0.120

15 50.0 0.020

rice bran 20 66.7 0.090
medium 25 83.3 0.115
30 100.0 0.030

35 117.0 0.016

(protease activity was expressed in optical
density densidity of Casein-Folin method)
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Fig. 1. Relationship between kinds of solid med-
ium and; protease activity.
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Fig. 2. Change of protease activity.

F2A GAYFnAg v ool mAwFurl BL
AR A 2 A et Y= At

4. Tank e 20l A protease 4 Al

A7 gAY TGl 248 444 AA
A tank W]okg J AFAE Fig. 33 2.

pHY #H3E 54484072 5 473 4582
sl ok

EEARAE 404 7ke] #29 peak ¥ vhEb W
Z = A =i

o 4o} A maRFe Al vl 2d
7 A AL 22 of AR 9 AP
L aadoz B 2xad o 44 & AR
%ot

— 225 —



0.0.
2.0
-
O,
# :
X
-
-s © . o o
- - protease
s 2 activity /
% .
o & ! o
2210
3 - pH
A~ i ' vi_c:inge o
s o .9 8.0
~ ‘/ 7.0
| o
/o
1 2 3 4 5 days
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Fig. 4. pH dependence of crude protease
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Fig. 5. pH stability of crude protease
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