A TR & IR s(2) . 135—139, 1989
Chinese Journal of Biotechnology

MWE BT T E £ e ixEg e %

RER =H

B H®LE

SR

(BERERERHAWRN, L)

EXEBTUEBTEHHE ( Pproteus yulgaris) RBARM TS, XHN EfEFK
PIT T RGP, SHARERAFGEARIFE 8.u, HE{Th. ANEREYT £2
BRI T Z, ERAR T AAFKE, WEMBIEHZRETTRZESRE, HFE

AT B T — R 3HEE R,
xXRiB WEEMTE B8 g8

R EREZ2MELTEHE T Z 0B
&, ~BRUMNETETEEYPRN. %&£
FEMEDTOEEER BT . BHE
HRRK, FRRAMES. AXEEER
HEM R EBLENEER, BT ~EN
THAEEMESRBEN LZ 0k,

MO ik

(—) #H

1, Eff, ¥E@ETIFE (Proteus
vulgaris(MCCCB) 491023 A #e 7 Ah1E
fit,

2. FIETFREFE CEEREHIEH
migRE) . BBEENAE 6 , &
®250mg, BEEAEMFWsml, Nallo,ss,
TAH0. 1e, HiE2.28EEE, LHAKME
100mi,

3. Todd-Heuitt 33 &, &% ¥ &
HARWMT, 0B s0m, EQH
% 20g, %%ﬁzgs NaCl 2g, Na,HPO,
0.4g, Na,C0,2,5g, 3% 7K 500ml, jt
RFEEMPpHRT.8.

4, pH8,0 £ M k. 1.26g EDTA
Na, f1 5.77¢ K,HPO, IEEKERE
1L, p&riEEpH 8,010.1,

© PERERMEMARAATIKSHERD bt

(=) HE

o BRI HE: WS EER
FERERBR, STCHREE., EREES
FrofpbE 4:100 PULGHIH4 Bifp = 5L 5
30L G REME P IT 2 BER R, LUREFSE
B, ENRHER, SLoEREE,
A pHR, 0B E I, HRBESHRE
&, BSEBL (140008 % 60min) i 4
TRER, RERER, BREEEEE.

2, BIEHhE, 25 CHEFHEL
REHKER lumel (NH}) ff & HEBERE
R—EgIE A, BERTEE ik L X
[ ISR

3. BEANE ik FARR Lowr-
ysHE",

% K

(=) BEEGNERE
1. BEFER SR I EHRIES
HHTAER, %I Todd-Heuitthy 3534
N z‘p:jc%'fs—a;r;nﬁnﬂlﬂtﬁ].
ATLERER “LA” BEARETH, S @A %
=,
LETHEAARER, FLER. PLER., &4—
B, HZER, LEER, BUEKRLERSERY
ARARTTEEAEH, HULRW,

ournals. im. ac

cn



136 4 " T

7% H

5%

5F, MG T Todd- Heutty o 36 2 ik,
B Erp B, IR E TR S,
ELECLATT 6 4H¥EsR 4, (1) Todd-Heu-
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Table 1 Choice of medium formula
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Fig,1 Effect of Temperature on activity
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Fig.2 The pH change during fermeniation
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Fig,4 The effect of fermentation time after
adding urea on enzyme activity
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Table 2 Orthogonal operations

#o&E W &Y (culture) -
Stirring | Aeretion V(ameration per| Activity
(rpm) |min) . (u/ml)

200 | 0.5 177;;,5.2f.
260 1:0.5 P 3.1,3,05
300 110,25 I 3.4,1.5
300 | 1:0,5 1.7,1.0
7.71, Fux=8,56>7.71, P<I0,05;
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Table 4 Culiure resulis

Bakm W A . &
Culture  |Activity | Specific activity
volume | ¢(u/mly (activity per mg protein)

3 7.88 | 10,4

3 8.43 | 10.6

3 6,70 | 10,7

3 7.26 | 10,4

3 6.88 | 10,7

20 8,12 | 11,2
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1,82ke/mol,
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Table 5 The stability of lyophilized urease
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PRODUCTION OF UREASE BY FERMENTATION OF
PROTEUS VULGARIS

Ni Xingzhong Huang Xiao Huang Feixue Lu Huigin
(Shangha! Institute of Biological Producis Ministry of Public Health, Shanghai)

The present paper reports a process for production of urease by fermenta-
tion of Protets vulgaris, The fermentation conditions, including formula of
culture medium and its sterilization, temperature, pH, aeration, stirring rate
etc, have been systematically studied, The yield reaches §,4u per mililiter
culture medium in 8h, The procedure of extraction and purification has been
established, so it can be produced industrially, Urease produced by this method
have been proved by clinical use that it may be able to replace the urease
from Jack bean, This method proved =z new approach for the production of

urcase,
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