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¥ 764 & Bacillus amyloliquefaciens KA 63334 4 10% T xdH, 2% & 9
B, 1% 4 H"EF, 0.5% &4, 0,5%NaCl, 0,5%K,HPO, ¥ T# % 54 a- x4
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TR B o- [ER B, B #h R B B. amyloliquefaciens, B. mesentricus, B.subtilis
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AICELE T AARFRAFIRE o- M ISR R BEBDE, UK A B. amyloliquefa-
ciens 7 o- JEMBERIL BSR4 AR BRSNS, ‘
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W2EY: Bacillus amyloliquefaciens KA63 g H A AR & 32 T2 8B 8 41k,
MFEFRE: 10g THHEEN, 106 BAK, 58 W%, 2¢ BB, 2¢ NaCl,5¢

K,HPO, fm/K 1 7, ##FaTpH H 6.8,
KRR, 100 WEHIEN, 20¢ BAMK, 10g SR, 5¢ BEIW, 5gNaCl,

5g K.HPO MK 17+, %57 pH % 6.8,
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RERG SRR,

T 618 x 180mm iRE N 10ml FhFIEHHE, BMEEAERD (R.P.M.300), 37C
T M 16 /IR, B 10% BRHBBADS —RAARNES L BEALN AR, 7%
R—3E 54 0T % 3—5 K.

2 P BRI RS,

HR500m] BIBHE, A 100m] FrF 555, B B AL R F, TEREF64R 35 (R.P.M.120)
30°C T3 16/NAJE, # 10% BHBEARS 1 AR BEREN 2 FE 0, 737,
B R.P.M.1000, BRE 1v/v/m T3 24—30 /N ‘

o- JEMBEIE MW E# JIS-K-7001 7 1,

pH: i TDA & pH 3352,

O.D.; AHEZYHILET 660nm, 10mm FTHIR,
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FEB MBI B A KA R, RIME—X B, B. amyloliquefaciens KA63, (b1
AEEE LR o- MBI RI4—7]. B Shinmyo % X% B. amyloliquefa-
ciens HBEHPEE# (1 Daiwa Kasei co. Ltd 24, HRERILER, TR B4 ™
- S B IBIIR S 8,

HT RFLE o- EMBOL R, RORAREE, HETATERENEEAR
53t o~ TEMET IR, HERNE—.
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No. | ¥ M4 ®4 | # FeH % B % TeH o BEEHE/n

1 TCHERS 7.1 f 8.6 ] 15.4

2 | % NH,NO, 7.0 | 5.7 | 72

3 TATERER 6.8 | 8.2 32

4 % K.HPO, 7.1 | 8.2 ' 27.5

5 ¥ MgS0,-7H,0 6.8 i 8.1 36.5

6 | EKCl 6.8 | 8.3 29

7 T CaCl, 6.8 | 8.3 | 33

8 TEEK | 6.8 | 8,2 24

9 TR R | 6.8 | 6,1 55

10 287 IR 6.8 | 6.4 93

AKFHEREGIR): 5% I EHEIER,0,56 % NH,NO;,0,28 % B H,0.13% K, HPO,,

0,05% MgSO,+7H,0, 0,01%KCl, 0,01%CaCl,+2H,0, 0,5% EF KA 0.2% B,
F—UH, ITHR o-EWNE, FEESEZDE EB. & 5 ik K.HPO, f1 Kl &
VAT DALy, XPTEARSFAR ABY FHEFRR—FK 01
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(=) 1E3%E oH 3t o- BB

AT HALRE o- EBEEHTE &, KB T HRER R pH A, HHRERIE ABY 5
FHFAREE 1 FREES, MEESWMT.: 10% &Y, 2% BAK, 0.5% BB H, 1% 4
WHE, 0.,5% NaCl#0,5%K,HPO,, ERIFFIHLHHRKEEHR HaPO, 2 NaOH ¥ pH

A 5.0 8,0 Z[Al, REBHRAEL .

A= dess pH A oo TS * B 0¥

No. | & #oH 5 % B fGoH | o-EMEEEY u/m]
. > 5.0 7.5
2 5,5 6.0 1 180.0
3 6.0 6.2 ; 240,0
4 6.5 6,2 3 288.0
° 7.0 6.3 320,0
: 7e5 6.4 ? 211.0
7 8.0 | 6.4 20

No.1-4, Pl H,PO &M%,
N0.5, ﬂiyﬁo
No.6-7, I NaOH ¥k i,

ROKRY, KBRS pH N T.0 £GNE, 6 pH SR KK, BAKM L T oH M
EelEIER] 6,2—6.4 4, BXFEHERAE M, DBacillus amyloliquefaciens KA63 7E A

REHE RFE (pPH7 ,0)th, BB R BB R TIE R 2R3 3.4 15,
(Z) KRTRBEYE o EHEEHE

KRR a-{EM BB v, EARSCIHERS S e T RIS th 8%,

BRER CRBRHEEEY , FROTED.

AE TE BRI

FElom & om o& x| MIRIRERELCESE
1 B. amyloliquefaciens FUKUMOTO ’ ! “
1521 8,5 | 30C | 112
2 1522 ’ 8.7 30C 139
3 1523 | 8.8 30C | 228
4 B. amyloliquefaciens 74 8.7 1 30°C | 159
5 - B.SP. Akabori-strain 85 8.7 . 30C 94
6 = B.SP. Towa-strain 86 | 8.8 | 30cC | —
7 | B. Subtilus. natto TAM 1071 | 9.0  30C —
8 B. Sphericus 1787-72H 84 8.5 . 37TC —
9 | B.amyloliquefaciens KA63 8.7 , 30C | 320
10 B. Subtilus var. amylosacchariticus ‘ |
(5.A.C) 8.5 | 30C E 74
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4,0x107%
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14,0x 1078
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27,0%x1078
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B A he)

B 2 B. amyloliquefaciens KA63 & 2 #3%55

WY a- BRI R GRE37C,
¥ 1000R. P. M., 8 R E 1V/V/M),

B. amyloliquefaciens KA63 7£ 2 F-f#Erh a-JEMEE L BER Al LE 2,
MWEREL, BMRBEIERLREEFAEREES, &S o EMBIEEE R B 28—32

MEF.

pH & R B FdRE R, pH HMEEREMERRE T, 12/ NEGHT7.3—7.4,
ZEELTHR 7,0, KEEMHTHEAKSRE, pHER L.

MAEYE e 10—12 NRHREX B HE, ERMKBELBRPEELK,

a-FEMEE R B AN B RE MK, KRB NNEHMEERRK B, RBELT
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a-TEM EIEELTE 380—400u/ml 7245,

RREEI, LiCHn Kd EHREEBIRE, M4 KRRE ISR ENR L w2
—B gk, BEXBENAMNTIVEZRERABRNE, Ha- EREZRRILES, F5F#*
_'ﬂ%m%o

W, % w

1. BEEBAKEINT o- EHEEE 10, 27%, R L B. amyloliquefaciens
KA63 35 P~ B B ko

2, REMAMERRT o- EHBOBFREARND: 10% TTERER, 2% BAK, 1% 4
W, 0.5% B, 0.5%NaClfn 0,5K,HPO,, ZEEMAT pHEBHIE 7.0 £4H.

3. 2 BEBELRE, o- [EMEEIEMET X 400u/ml, K EESRRhZEE pH 4Y 7 6.8—7.4
28, EBIRE 37°C, MHE 28—30 NAF(Hidk 1000 RPM, @EXRE 1.0 V/V/M),

EBN HARF RKFRME a- EHERERER.
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Studies on the Production of Bacterial a-amylase

by Submerged Culture (II)

Studies on Cultural Conditions of the Production of a-amylase by
Submerged Culture of Bacillus amyloliquefaciens KA63,

Wu Xian-zhang, Tohru Kodama,

T'oshio Omori and Yasuji Minoda
Abstract

The cultural conditions for the production of a-amylase by submerged
culture of Bacillus amyloliqgefaciens KAB3, it was most stable in producibility
among selected ten strains, were determined. The results were summarized as
follows;

(1) Composition of the medium was determined containing the {ollowing
constituents(%); soluble starch 10,0;peptone 2,0; yeast extract 0,5; meat
extract 1,05 K,HPO,0,5; NaClo,5.

(2) The initial pH of the culture for the production of a-amylase was

about 7,0 after sterilization of the medium.

(3) Submerged cultures were carried out by employing 2-liter-jar-fermen-
tor with one liter of medium for 28-30 hour at 37°C (agitation; 1000 RPM,
aerationy 1,0 V/V/M). The optimal pH of cultural eourse for production of
aamylase activity was in the range of 6,8-7.4.

The a-amylase activity in the culture broth was approximately 400 units/ml,



