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Conditions of Preparing AMP Deaminase from Aspergillus oryzae

DUAN Zuo-ying  LIU Jun-chang MAO Zhong-gui
Key Laboratory of Industrial Biotechnology Ministry of Education Southern Yangtze University Wuxi 214036 China

Abstract Aspergillus oryzae 3.800 was selected for producing AMP deaminase and optimal com-
position of culture medium for enzyme secretion was wheat bran as main material sucrose 2%
fish meal 2% NH; ,50,0.1% polysorbatum-80 0.1% water hold 50% . The best cultivating
conditions were as follows 20 g medium in 250 mL flask the fungus was incubated at 28 ~30 C
for 60 h. The enzyme was extracted by adding water to moldy bran after fermentation to a ratio of
1:10 pH 6.0 and shaking for 2 hours under 35 C. AMP deaminase was preliminary purified
through precipitation by NH,; ,SO, dialysis and DEAE-Spherical Agarose chromatography the
single enzyme active peak was acquired.
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NH, »50,
4
250 mL 3
20 g. Tab.3 Effects of various nitrogen source on AMP deaminase
2.2 AMP production
Ug Ug
853.97 1233.7
NH,Cl 1060.95 1362.10
NH, ,SO, 1098. 80 1226.54
2.2.1 NH4NO; 885.22 1130.37
0,
3% 1216.04 1063.03
5 2 . 4
2 Tab.4 Effects of various concentration of NH,; ,SO, and
Tab.2 Effects of various carbon source on AMP deaminase fish meal on AMP deaminase production
production
% Ug % Ug
%o Ug oo U 0.3 1347.5 0.5 1226.7
0-5 733.1 1.0 920.7 1.0 1225.0
821.24 1 1011.68 2.0 895.3 2.0 1475.5
2 91.0 4.0 348.3 4.0 1273.0
0.5 773.64 0.5 742.35 6.0 284. 1 6.0 1315.7
1 1029.28 1 846.2
4 0.3% 2.0%
2 1204.78 2 981.3
0.5 800.0 0.5 718.78
1 972.76 1 776.76 5
2 1248.53 2 1057.74 5
Tab.5 Synergic Effects of NH,; ,SO, and fish meal on AMP
deaminase production
0,
2% AMP % % U g
1248.53 U g.
0 2.0 1355.4
20, . 0.1 2.0 1518.4
2.2.2 0.3 2.0 1194.2
0.6 2.0 844.8
1.0 2.0 849.3
0.3%
0.5% 3. 2% 0.1% NH; ,SO,
3 1518.37 U g.
NH, ,SO,
AMP
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