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PR R MR E AR, e R B AW ROE B R, B I R AP 7 A IR 6
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HRK . EBLMARA R ZEHFES AN EEPEABHTHRE.ER2RE 1L JUE
H,1. 75 % NaCl IER T A BB EER P EAE. SHME,H,0,0.85% NaCl,0. 1mol/L
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WA RIE R 101%~103%, RN T HEKFERRERELHEER. X—% 25
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1 AHFAMAHERIEOHRHMRER@E u/g TEIH
A (h) H,O 0.85%NaCl  1.75%NaCl 2. 35%NaCl 0. 1mol/L pH7. 2 W8 B v
24 10.2 52.6 68. 7 69. 4 51.0

34 12.0 45.3 57.4 58.6 47.3
48 9.4 38.2 45.9 47.1 35. 4
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2.2.2 EMYREMMBR HEERNMMEZEEHTE 30.40,50,60,70,80°C, 4 F4ER 10
1 15min, MGEEEWE 2. TARKAEEZEOBNREERNRETLE 60 CLL, BT 60 CH
KIEBMR, HL/ERREIERE 15min, By HY fRid 16 B BN m R AR 7T M3, 498 55C.
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MR EEYERA pH N 9~10, KK E 6~7. HEHEBHKEEMHR L FEHNZHBR TR, BIEH
RAMAHRE, AP RBRENREZVBERAASS TRREA-H-rERER. X
XN EXMEETAAEENBRRETRITESHEREE.
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2.2.6 EEeAie EMEPMA O A T A
NaCl, ff H & % E 2 51 & 3| 5%~
20%,BFER 25CE7F 12d. ¥abHE
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. gk
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2. RPZEBARTH W, Fat —x— 0. 1mol/L BEEMH

10% ~15%NaCl X % 8 A 8 3F d9 4R 3 —O— Wo-SEALAEHH
ERF MBI EmEL.

227 BHCHHE EREEMAZE, _ X2 BOBEMIRERREHEN)

FHERRBESIHNHI S5%~20% (V/V) ,BEF NaQl(% 1.75 5 10 15 20
FR2B5CEF 3 HAERLELAHRES 1d 719 9.4  97.3  97.3  93.1
MEBE.ERNEI. RAXBERENL 12d  KE K& 8L7 800  60.4
M, Hd 10% ~20% Z BE 0] RUA R im i
WMEwEK MM ESEAERTHRIFER.

£3 BOZHMERRSRGEERT )

ZEIRE (%) (V/V) 0 5 10 15 20

9h 95. 2 91.4 95.2 92.3 110.0
1d 71.9 72.4 82.4 93.3 93.3
2d 58. 4 67.6 84.8 83.8 104. 8
3d Kif K& 70. 5 85.7 76. 8
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~60 C. XBHE pH4~7 BA85E . B fEH pH 08 9~10, KR 6~7. F BRI L EBMER A
THREURBALETWERITFEE P pH~7 WA LB AN REFAH pH A E
XAEREEHR NaCl MR ZEEOMARTFNRPERN . ERNBAET R TR
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HEEABEKERESEOEE INENE R, RAMNEZEH R E R IE X
£ 4 R, 24h BEMEOEE RSN 68. Tu/g TR, WITH £ 40 T EEBA K
HESgER RANEAN BN EEOBENETHRAS. FROBIALTEXAE
BEEN, —RERARR M KERTERSEAR TR 0.60%. R4HEHA. ZREBTE
TEAOBWENRAFFAES . BREERTSRNE 24h BEM 2.4 F. AEAR,. ZRE
REHRFIEBHTHEEN RSN EERSA - TARRARAZEAEHE IS

F4 EXRRBRESEORIOHLR

EAMIEH EREERER

35 B 1] EEKHRE

(h) (u/g TEH) 3
24 BeaER.ER. EF KEH.7~9mm 68. 7 0. 05
34 HLHER IR BF.EE.9~11mm 57.4 0. 08
48 WULHER BEFHETE 11~ 14mm 45.9 0.12
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NoHs MBIk RATHECRSR. /D EB B E R L RE PG KR MES
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TEP FE Y BBy e K B & 0 LR SRR
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Detection of the Protease Produced on Shaoxing
Sufu Pehtze by Mucor Silvaticus

Bao Songlin Ding Xiaolin
(Dept. of Food Sci. & Eng.)

Abstract The protease which was bound to the mycelial surface of Mucor silvaticus , was
effective extracted at a sodium chloride concentration of 1. 75% ; hence the detection of the
protease system on sufu pehtze was established. While 58% of activity remained after
treatment for 1 hour at 60°C, no loss of activity was found after 2 hours at 40°'C. The opti-
mum temperature and pH for enzymatic reaction of the protease system were 55~60C and
6~7 respectively, and it had high activity over wide range of pH from 4 to 7. Both sodium
chloride and ethanol protected the protease system from inactivation. The significance of
revealed characteristics of the protease system and the relation to the improvement of sufu
fermentation were discussed.
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