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STUDY ON PRODUCTION CONDITIONS OF INULINASE

Lin Ying  Guo Yong
(Department of Biotechrology South China University of Technology, Guangzhou 510641)

Abstract  Kluyveromyces fragilis was grown in liquid medium, pH 5.5. 28'C and about 30
hours in shake flasks. The inoculum 4% was then transferred into fermentive medium. Produc-
tion of inulinase in batch fermentation was examined. It was shown that the optimal pH and
inulin concentration were 6.0 ~ 6.5 and 2%. respectively. The temperature was controlled, at
28T before 30 hours and then 32 ~ 34 C . After about 70 hours, the maximum yield of
inulinase was obtained (240u / ml). In a fermentor with a capacity of 5-liter, its
fermentation period was shortened.
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