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EARBIRTERN UV- 0 LB RGREMEERHAR
Hokle EXR ETE ZHM

(MENMEREEWTHER WM 350007)

M¥E: SABEMMCE W Bacillus sp. UV-10 M BE &4 910 pHe.4, B 26C, &
et 15h, MERAMETE, MTREHA cHRNBER MY 5.8 M 70T, ERFEEA
TEIENTE 1.84w/ml, pHE.0- 7.0 A ERE., OCT InRAWE 0%, C**, R,
Mg, Na' MEARBOMEEHA, T za*, AP RANMER.
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FERMENTATION CONDITIONS OF SOYMILK-CLOTTING ENZYME PRODUCTION
BY BACILLUS SP. AND STUDIES ON THE PROPERTIES OF THE ENZYME

JIANG Yong-Mei ZHANG Wen-Xian SHI Qiao-Qin WU Song-Gang
(Bimgﬁew College .  Figian Novmeat University,  Fuzhoz 350007)

Abatract; The opimm condition of shaking-flask producing enzyme were the tanperstare 26%C, initial pH 6.4,
fermeniation period 19 bowss, medium volume 15wl medium/300mL Flak. soymilk-clotiing enzyme sas obiained
from ammogium sulfute precipitation. The optimum temperatare and pH for the soymilk-clotting sctivity was 70°C and
5.8, The enzyme was easy w0 lose serivity in ecid oc alkafine cirammstance. Aboot 50% Gf the ociginal activity re-
ouined after 1 bowr &t 60, C#*, Fe*, Mg*, Na'i d the clotting activity, whersse Zo?*, AP* canee
inhibition .
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EH-HRERNBARKE, XECHRATHESHAERARE, BN, HUXE
FURS (MASTR. 58 RN IACERERE, £EEYY, AANER
THLEAHEEEFEXTHRENARYE, AELEEMANRTAFELRD, B
FAEMEEEAREY . fEALRPRHEFLRETHBR-BPEWEIRAD
FRHE (Bacillus sp. ), ZXHEFHESRT TRE, HOWEERERT THE.

1 HH5RE
1.1 W#
FRIFE (Bacillus sp.) BEHKUV-10 BRIEEEN LM%, HSERAMLEEET
mEen,
1.22%%
1.2.1 BEEFE: TOK S, F B 3z, NaCQl5g, BEE 205, LAXAEEE 1L,
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REFETIRE: F B 25z, (NH,),S0,5g, (NH,),HPO,5g, CaCl,0.5g, pH6.4, H ¥k
EAEB L,
1.3 5%
13N SHEEME A KME: RXM [6]. 65C, pH6.0, ImL B Imin ¥ B 10 mL
FEA) 5 ¢ 3% BN 3.7 L '
1.3.2 MMM &: ZBBT 4000r/min B0 20min, FEBWMWA (NH,),50, E 40% 18
ME, BOoXBR&ZEA, BMA (NH,),S0, Z 0% BWHME, B.okES,

2 HZR51ie

2.1 EWFGERRL

201 BB pHAFRNER: BE2MIEHELAT AR pH, F‘ﬁ%%!ﬂlﬁlﬁhﬁ pH ¥
HRMMTMEEN, SAEMMUNERE DHER,
DI2HHRERENHROEN: HEES

PIRT A F BT &% 5% 24h, WHMW 1 BRpHNFRNEN
B(LE1). SR%E, ZWE 26CTH 2 BipH  RikpH RE (wml)
EHERR., BT 26CH, “HIOH, :g :; :;2)
2A3ESRH RN W 250mL £ K 0 6.2 154
251m 15, 30, 50, 75, 100mL =R§KE % 6.4 6.4 1.63
X%, 26°Ci% 3¢ 24h. 1M 2 7T B 15 ~ 30ml 1.0 7.0 0.97
ERMERE, RESI 1.8w/ml, @ >0 12 >
100mL % MMM R BIREE, R ERTH

N B W R

9.0 7.5 0.39
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< % & /300mL
M1 AFARTROYY B2 M XS W

214 BENEINTHOEN: FHRRERMAMF, 26CHE 10~72h, KXBENE
MEHMpHE, HREV (ME3): RETHEH 0 EHEZIE®, Z2ER 3B
B, BhEFHETR. pHENEREEKTN, ARBRN I ENTH, MIEARS
o, pHREERMK. MEpHN LA RBARE I BEN TR,

2.2 MEPHRE

2.2 BEAFEE: SREFNEXERRBRE T HE 0mn, RIS 0A NGNS,
HE4RY, SAREMAOENEERAEABTMKE., 0CHERA, 2878, &
BRTH, MIEHARTRE,

© RERZEMEMHRITPTIEEHRIEE http://journals. im. ac. cn



- 18 - _ HEPEAR 2001 4F 28 (4)

6.6 100
6.4 _ 80}
6.2 2
2 _w ek
6.oigm_
s ®
[T TN SR W S S N T P3P L o
010 12 15 19 24 30 40 48 58 66 72 0
1A % 40 50 0 70 80
3 WA UV-0MRRES v
—— W% (u/mL) , —&—pH A4 BENTARENEIHER
2.2.2 Rt’ﬁli’&ﬁﬁ_ﬁ: HETHEERS
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mn
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9 100 100 100 80 6 43 0 0

FE. HEAETROTHERIBRETE
ErRE, MESHEHERE X, HRAMNENHAB 5T -70CH, EREHRRRL
WHRALE D, EREERNEL, RREFER, UEARELERERED.
223 REMBMIE pHM: WERM pHESFME 5.8, 6.0, 6.2, 6.4, 6.7, ITE
EEBET pHS.EH&EATAE, BAXRTED (WXIETR) K pH FARETF 5.8,
SRBWSEH, RTANEAWHEN pH HAF SR ARME, pHS.8 N WE S B
W, EERSHORNAME TN, FLBEEMERANEAZASWREERMTH
RpHET, BRAEROIBEEM ), MTXTZASEEN0EE YK RLHEER,
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M5 pHY SIS MGEMN 6 pHHN EARAMNBEAEN

2.24pH B EHE: W ® pH W= 1.0, 2.0, 3.0, 4.0, 5.0, 6.0, 7.0, 8.0, 9.0,
9.4, 10.6, 11.0, ¥R (25C) THR 24h, REFW pHEZE 6.0 EH, N CHEW
HiES, GREF (RE6): EMEpH-THHBRARIHRT, MR, RS
B RE,

225 &M THEHRBEMELNAGER: EEAEWNEXETNAFRAEART, &
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HWBER Smmol/L, WEHMIESN, SRWE I /R, C*, F&*, M@*, Na* Wi HE
AREAMERBHREREILEA, SRABEHAM2~61%, K*HEAFRHE, Zn®*, AP

MAEMREER.
KRERBTHEAE I ERER,

FRAMKFRARE, REMFampy, _ 23 SRATIEARRMESHEM

AT G MRERIAMEANNEELINE onnr H?:)E SANT ﬁﬁ:)ﬁ

RUY, AN EALBRERA, B —g—— e -

Weam B m, FRAEE, WA FeSO, 560 ZnS0, 50

AREANESOE —EEW, FedePIHA A (0) 80 MesO, 400
NaCl 250 MR 100

/iy, SMTFHFERBARPEM,

B: ANREAREARTEHAMELNSRNDANTE

ERAR G BRENN=ZEEN. B o4

Cl*IAMEM MMM TFHEIARERCE —EHRELER, XTRANE, HF
RTE AN, RN_HSMETRESS TR PHER () AHFER (&) R4%

A BURY B S FL % B BF pH B TR KA,
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