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Table 4 Recovery of o-amylase after process of exiract

s ew | = FE B ‘Eﬂmm?fE*ﬁ A%

| Culture 1 After After | . fzyme Total
b : - 3 production ;| production | recovery
] | brot | preparation | filtration 5 (wet) ‘ (dry) (%)
BB 231x 105 l 216,68 X 106 205.15x106‘ 192,8x 105 | 181% 108
Total units{u) i i
%coveﬁ(%) ‘ L 93.8 SR b4 94 | 78,8
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Table 5 Variations of the ratio(protease/q-amylase) of enzyme activity in the exiract and production

- E2 Z W W WA E e T B
. Culture broth After preparation |Enzyme production (dry)
Classification) (ol /ujmly (u/ml/u/ml)y (u/g/u/g)
LT RE L L B
The ratio of enzyme activity 1,85 0,78 0,145
(protease/a-amylase)
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STUDIES ON THE TECHNOLOGY OF
PRODUCTION OF o—AMYLASE BY A MUTANT B .S, 796

Wu Xianghang Gu Chuanxian Quan Wenbai
Xy Weiwel Zhao Yunlin Xu Yan

(Wuxi Institute of Light Industry, Wuxi)

Chen Rongxing Wang Jianwei
{(Wa-Jin Work of Blochemical Technology, Chong Zhou}

The a-amylase-overproducing strain B,S. 796 was derived from Bacillus
subtilis 209, The mutant cbtained overproducing ¢-amylase activity in a cul-
ture medium containing maltose §%, soybean protein hydrolysate 6%,
Na;HPO,+12H.0 0,8%, (NH,),;S0, 0.4%, CaCl, ¢,2%, NH,Cl 0,15%,
pH 6,5—T7.0,

The o-amylase activity can accumulate about 477 unit/mli{averge) by
1.5m* fermentor under suitable conditions, it was 40,6% higher than oid
strain, The baeterial broth were obtained by article method can be fast fil-
tered by plaie filter, recovery of filiration was about 95%, The total reco-
very of purification of enzyme was about 78%,
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Maltose mediumo-amylage
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