23 4 Vol.23 No.4
2004 7 Journal of Wuxi University of Light Industry Jul. 2004

1009-038X 2004 04-0082-04

Klwyveromyces fragilis LFS-8611 B-D-

214036
Klwyveromyces fragilis 1LFS-8611 B-D-
K. fragilis LFS-8611 B-D-
F403
pH 7.0 200 r/min.
B-D- 12 mg/mlL 16 mg/mL F403
32 h B-D- 7.56 g¢/L 18.
83 U/mlL .
Kluyveromyces fragilis  B-D-
Q 556.2 A

Culture Conditions for B-D-galactosidase Prodution by
Kluyveromyces fragilis LFS-8611

LIU Jian-fu ~ WANG Zhang XU Shi-ying
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract  Kluyveromyces fragilis LFS-8611 produced an intracellular B-D-galactosidase with high
tansglactosylation activity. Kluyveromyces fragilis LFS-8611 growth was associated with 8-D-galactosidase
synthesis. Galactose and peptone F403 were the best carbon and nitrogen soureces for Kluyveromyces
Sragilis growth and enzyme synthesis followed by lactose as C source . The optimal culture conditions
for the growth and enzyme production with the strain was initial pH 7.0 and rotation speed 200 r/min.
Biomass and B-D-galactosidase activity significantly decreased when culturing the strain in lower C or N
sources. The biomass and enzymatic activity reached 5.89 ¢/ and 18.83 U/mL respectively after 32 h
cultivation under optimal culture conditions.
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