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( Thr) 2 26, (Ser) 4 23, ( Glu) 1. 60, (Gly) 3. 69, ( Ala) 4. 05,

(Val) 2 05, (Met) 1. 46, (Tle) 1. 62, (Leu)4. 91,
( Tyr) 1. 64, ( Phe) 2. 32, (Lys)2. 21, (His) 1. 45, ( Arg)4. 06,

( Pro)2. 62.
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M TG , 1 pH MTG
L pH 61 7.3 , pH  DCW /(g /L) I #mol /(miri mL)
6 1 14. 6 0 24 1. 86
pH 63 1.3 0. 15 1.47
, pH 61 65 120 019 1.55
6.7 116 018 1.50
MTG 7.0 123 0. 20 1. 60
, pH 7.3 11 0 017 1.43
, DCW MTG
21.3 B EHARER S MTGC AR #H MTG
2. R MTG s
2 MTG 5 10% ,
M DCW /(g /L) Y% /(* mol /[ miri mL)) . 1% 200 |
7 10. 2 0.25 0. 82
10 11 6 018 1.54
13 12. 0 017 1.59 , ,
16 128 0.15 1. 66 ,
20 133 0.13 1.78
, DCW MTG s 2 s
10%
2 1.4 ZbwdtmEiRE i‘f%ﬁﬁ‘\i%& M TG B 69 % h \
MTG : 3,
1 g/dL ,DCW MTG 3 MTG
‘ /(g/dL) DCW /(g/L) /(* mol /{( min' mL)) 2
1 6.2 08 0
- DCW 123 ¢ /L 2 12.3 1 65 0.19
, MTG L. 65 3 11.9 1. 58 1. 23
“mol/(miri mL) 4 10. 8 123 2 14
5 10. 0 0. 98 317
’ 6 9.3 075 430
MTG : 2 g/dL .
2.1.5 BB MR 2K ESTAREKR A M TG F6 'k ,
, 4 MTG
MTG /(g/dL) DCW /(g/L) Mo /(- mol/(min’ mL))
4 0 12.3 0.31 1. 60
’ ’ 0.2 12.6 0.131 0. 82
, 03 13.4 0. 125 1. 03
., MTG , 0. 4 12.8 0. 150 1. 29
05 13.3 0. 137 0.93
’ 0.6 12.9 0. 160 0. 60
MTG ;
, , 1. 60 mol/(min mL).
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20 R 5 10 , MTG
) [5]
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) 1. 654 mol/(mid mL), DCW , 12.5¢/1.
5 MTG s Ser
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3% 0.38 71
2
Trp, 6 7 36 h Trp, Trp MTG
, MTG MTG s
2
2
( 6 7 .
B ) 0 0
s , MTG ,
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( mg /L) (mg /1)
/h /h
0 12 24 36 48 60 72 0 12 24 36 48 60 72
Asp 1306 1143 1264 1294 1284 1265 1273 Asp 36 7 8 8 9 19 20
Thr 620 530 464 450 423 403 410 Thr 61 55 12 5 2 - -
Ser 565 406 416 457 389 417 480 Ser 66 37 37 24 20 25 28
Glu 2614 2044 1940 1550 1351 1250 1278 Glu 78 - - 5 - - -
Gly 1290 1112 1115 1071 965 872 885 Gly 39 21 6 4 2 2 1
Ala 1258 - 776 738 649 591 604 Ala 161 31 10 4 2 1 2
Val 751 567 439 420 380 335 331 Val 140 116 28 18 7 12 11
Met 464 381 275 208 171 167 179 Met 94 85 47 20 13 17 16
Te 556 427 312 303 274 239 234 Ile 116 89 16 22 5 12 6
Leu 1142 778 423 399 339 314 323 Leu 320 206 33 9 4 - 5
Tyr 402 341 283 139 137 132 134 Tyr 142 135 99 11 9 12 11
Phe 525 425 340 223 201 180 180 Phe 137 114 55 21 3 - -
Lys 1121 932 702 629 576 526 522 Lys 190 164 42 12 6 6 7
His 273 218 178 167 152 150 157 Hs 20 16 5 19 1 - -
Arg 842 407 395 350 322 300 313 Trp 25 21 15 18 - - -
Pro 822 630 65 641 572 518 538 Arg 207 30 13 4 1 - 1
Cys - 97 62 67 73 71 74 Pro 22 3 8 8 6 9 8
Cys - - 12 18 26 36 37
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Shaking— Flask Conditions for the Production of Microbial
Transglutaminase with Streptoverticillium morbaraense

ZHEN G Mei—ving, DU Guo—<heng, CHEN Jian
(School of biotechnology, Wuxi University of Light Industry, angsu Wuxi 214036)

Abstract The conditions of shaking — flask culture for the MTG production were
investigated with Streptoverticillium morbaraense with starch as carbon source, peptone
and yeast extract as nitrgon source- The results indicated that the proper pH, the initial
starch concentration and the size of inoculum were 6. 05, Zo , and 10 respectively. The
effect of the initial concentration of ammomium sulfate on cell dry weight was not obvious,
but the addition of ammonium sulfate inhibited the production of MTG. The initial addition
of free amino acids and liquids of cystamine had a bad effect on the production of M TG.
The highest enayme activity reached 1. 83% mol/(min mL).

Key words Streptoverticillium morbaraense ; transglutaminase; shake— flask culture.
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