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Cultural Conditions of Chitosanase Produced
by Pseudomonas Y8

WANG Yan  ZHOU Pei-gen WANG Ping-ping QI Xiao-yu TAO Sheng-dan ~ YANG Hui
College of Food Science Shanghai Fisheries University Shanghai 200090 China

Abstract The cultural conditions of chitosanase produced by Pseudomonas Migula Y8 were investigated.
The optimal conditions for chitosanase produced by Pseudomonas Migula Y8 were as follows pH 6.5
temperature 32 °C  Chitosan 3 g/ vyeast extract 0.3% and fermentation for 3days. Fe’" can activate
the Chitosanase’ s production while Mg’* Zn’* and Mn** inhibit the production. The better inducer
was Chitosan and GleN.

Key words Pseudomonas Y8 chitosanase inducer
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