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Streptoverticillium SK-1
pH 6.5~8.0 110 h
1.8 pmol/ min mL .
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Effect of Culture Medium Composition on the Production of
Transglutaminase by Streptoverticillium

CHANG Zhong-yi ~ JIANG Bo  WANG Zhang
School of Food Science and Technology Wuxi University of Light Industry Wuxi 214036 China

Abstract The culture conditions including various nitrogen and carbon sources were investigated for the pro-
duction of transglutaminase TGase by Streptoverticillium SK-1. The results showed that the activity of 1.8
pmol/ min mL  was obtained at 110 hrs after innoculation when the initial pH of the culture medium was 6.
5~ 8.0. Peptone and glycerol served as favorable nitrogen and carbon sources for the strain.
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8d 25 2
mL 250 mlL. 30°C 210 r/min Tab.2 Effect of glycerol concentration on TGase production
5d / / /
pH . g/dL pmol/ min mL g/dL pH
1.2 1 0.59 1.664 6.75
4
Folk : 2 1.50 1.883  6.82
CBZ-GIn-Gly 37C 1 pmol 3 1.03 1.908 6.14
4 0.45 1.982 6.00
1.3
2
100 C
2 g/dL
5 1.50 pmol/ min mL .
8
2 2.1.3
2.1
2.1.1 >
.1. 3
I Tab.3 Effect of nitrogen sources on TGase production
. / /
1 pmol/ min mL g/dL pH
Tab.1 Effect of carbon sources on TGase production 1.01 1.608 6.52
0.75 1.588 7.24
/ /
pmol/ min . o/l pH 1.50 1.842 6.71
0.54 1.388 6.41
1.50 1.883 6.82
0.97 6.42
0.40 1.504 6.38
0.73 1.378 5.93
1.02 1.666 6.89
0 0.202 6.20
0.50 0.900 7.68
0 0.368 6.81
0.69 1.201 7.62
1% 6% .
0.44 0.964 7.66
1.50
0.43 1.006 8.51
pmol/ min mL 1.01 pmol/ min
mL 1.56
1.30 pmol/ min mL .
pmol/ min mL .
1.02 pmol/ min mlL .
0.40 pmol/ min mL 29 9
2.1.4
5~7
4.
2.1.2
5 g/dL

1.52 pmol/ min ml .
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Tab.4 Effect of peptone concentration on TGase production

/ / /
g/dL pmol/ min mL g/dL pH

1 0 1.041 6.20

2 0.15 1.464 6.28

3 1.27 1.603 6.42

4 1.31 1.784 6.53

5 1.52 1.809 6.71

6 1.47 1.904 6.68
2.2
2.2.1

5.
5

Tab.5 Effect of liquid volume in flask on TGase production

*/ / /
ml, pmol/ min mL o/dL pH
25 1.58 1.861 6.73
50 1.25 1.784 7.02
75 0.68 1.282 6.60
250 mL
2
2.2.2 pH
pH
1 pH 7
.pH 7 pH
pH
5 pH 7
pH

pH 6.5~8.0

25 :

3 4?_0

E 20 J6.9
E= —46.8
S sl g
== L3 6.7 i\!!j
Eg 1.0} {665
S 46.3
.8 0.5k {64
& i 6.3

4 10
1 pH SK-1

Fig.1 Effect of medium pH on TGase production
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Fig.2 Time course of batch culture
SK-1
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