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Effect of Promoters on the Fermentation of Alkaline Pectate Lyase
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niversity Wuxi 214036 China

Abstract The optimized conditions of several promoters in the shaking flask fermentation of alkaline
pectate lyase from Bacillus subtilis WSH02-02 was stadied based on single factor and orthogonal
experiments. The optimal formula of the promoters was as follows Tween-60 3 g L CaCO;7 g L
and MgSO; 7TH,O 4 g L. With this formula alkaline pectate lyase activity increased 30% compared
with that of the control.
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Tab.1 Levels and factors of orthogonal experiments
A B C
CaCOs MgSO; 7H,O Tween-60
gL gL gL
1 6 2 2
2 7 3 3
3 8 4 4
2
Tab.2 Result of orthogonal experiments
PL
A B C U mL
1 1 1 3 5.65
2 2 1 1 7.18
3 3 1 2 6.46
4 1 2 2 6.73
5 2 2 3 5.21
6 3 2 1 7.43
7 1 3 1 6.79
8 2 3 2 7.60
9 3 3 3 3.94
T1 19.17 19.29 21.40
T2 19.99 19.37 20.79
T3 17.83 18.33 14.80
R 2.16 1.04 6.60
2
C>A>B.

Tween-60 3 g L CaCO; 7 g L

MgSO; 7H,0 4 ¢ L
30%.
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Bacillus subtilis
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