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STUDIES ON THE AMYLASE-PRODUCING BACTERIA

Guen Cin and Fang.Hsin-rang

Type Culture Commission, Academia Sinica

From different sources, we havc isolated 110 cultures belonging to the speaes Bacillus subtilis
and Bacillus cereus. Of these, 2 strains formed considerably more aamylasc (S17 and Sse) than
the other strains. ‘ )

The optimum conditions for the cultivation of strains Sy7 were 35—37°C and pH 4.4—8.
Cultivated in the extract of peanutseed cake liquid medium, the strain formed amylase more
than that in the extracts of soyabean cake, cotton seed .cake and wheat brain. . The arhylaséf was
most active in pH 5—5.6 and at 60--65°C,
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