2 I KFFIR Vol 18, No. 2
19996 Journal of Wuxi University of Light Industry Jun., 1999

: 1001-7453( 1999) 02-0033-06

BRIk N B IR AR S i RS

& av AEY E R
RHBRIAFAERIEFR LALS 214036)

9

250 m L, 4 5% mol/(min® mL) .

: 2 ¢/dL, 2 /ML, 1.5 ¢ /dL,NaCl 0.5
g/dL,MnS0, 2% mol/L : 1% 37°C, 220 r/min,
pH6.0, 32 h. 2L , 3. 3 mol/(min®
mlL) .

e 2 FRATE M A#
Q556 2 DA
(Pullulanase, E C 3. 2 1. 41) ,
( 7% ~ 85k ), a-1, 6-
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., 2L
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J008
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L21 KEBRIERE 2 g/dL, 0. 4g/dL, 2 g /dL,CaCk® 2O
50# mol /L, K2HPO+° 3HO 0.2 g/dL, MnCk 0. 1* mol/L; pH 6. 0,0. 1 M Pa 20
min.
122 #FEARL 1g/dL, 0. 5¢/dL, NaCl 0.5 ¢ /dL; pH 7.0, 0. 1 M Pa
20 min.
: 1998-09-21; : 1998-03-01
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12.3 A5 REEiEAR L 2 ¢ /dL, 0.8 ¢ /dL, 0.5 ¢ /dL,NaCl

05g/dl;pH6.5 0.1 MPa 20 min, 0. % CaCOs.
13
s s « »( 8
)7
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[2], 3,5 (DNS ), .
1) I mL+ pHS5 5 NaHPO:+KHPO n mL( n+ 1 ).
2) , ImL R 0. %% pHS5. 5,1 mL,
I mL pHS. 5 ,55C 30 min, ;
3) 0.5mL 25 mL R .L5mL + 1.5mL DNS R
5 min, , 0. D. 520mm.
4) s .
, 1# mol 1
15
DNS 0. D. 5200m .
16
1mL, O0.1mol/L  HCI CaCOs, 10mL, Oh
> 620 nm oD
2 X 5%
21 J008
JF008 1.
1
,0.4 0.7t 1.6~ 22
“m,
pH 459
20~ 60°C
(NaCl 5% )
vV-P
, « »( 8 ), J- 008
(Bacillus.sp )
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2.2.1 #0R MR B B R0 2.
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2 2 ,
(2o ) pH /(* mol/(min° mL))
5.1 0
51 0 ’
5.1 0
58 1.02 )
58 0.95
5 1
: 0.8¢g /L, 0.5 g/dL,
B £ 2. 0
NaCl 0. 5g/dL. 0.5% CaCOs.
s 1. 09* mol /(min® mL), s = 1.2
if 1.0
’ =
'\E, 0.8
] S~
-—g 0.6
? ? a4 04
R CaCOs R \E 0.2
-)la 0 L : L 1 1
pH 4, 05 10 15 20 25 30
pH , ERS 23720 1} 94
2.2.2 FUR MR B BN RiR
3.
3
(1.%%) pH /(* mol/(min° mL)) (1.3 ) pH /(" mol /(min° mL))
56 0. 71 58 0. 18
58 0. 47 N H,CH,COOH 6 4 0
80 0. 43 N H4N O3 6. 2 0
59 019 (NH,)2S04 65 0
6. 8 0. 26 7.0 0
2 g/dL,NaCl 0. 5 g /dL. 0. 5% CaCOs.
3 B ’ B A
2
4 , 1. Go 4
+ 0. 3 /
¢ PH ol f(min® mL))
0. o + L O 5.8 0. 75
1. Ok + 0 3% 6.0 1. 16
1. 0% 0. % 6.0 0. 47
2. 1. %% ) v
0. o + L O 7.2 0. 62
, J-008
1.% 5
1. 3% , , 3 Y
2. 0o ,2. Wo , 1. J% ,
31%
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2.2.4 25 HT KB B F6
Mn' , Ca , Zn° , NHi, Mg® , F&', Cu®
J- 008 , 50
“mol/L , 4 ,Mn”
[3] \ Mn*
s Zn" .

, 1 mmol/L
~ 0. 1# mol/L , , 5. , Mn® 2t mol/
~ 25 L 100% |,

.g 20 Mn2+ ,
;E, 1.5 5 Mn*
E 1.0 Mn? /(mol/L) pH /(* mol /(min°> mL))
205 0 6.2 1.3
W K 107 6.5 22
= HH W® Ca* NH, Zn® Mg' R O ; W: 6.5 29
- 10- 6.3 22
ERAET K 107 6.4 L8
K 10-3 6.5 14
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1.5 g/dL NaCl 0. 5 g /dL. MnSO4 2% mol /L.
220 r/min. pH 6.0 32 h.
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Pullulanase from a New Isolated Strain

JIN Chong, GU Guo—=ian, LU Jian
(School of Bioengineering, Wuxi University of Light Industry, Jiangsu Wuxi 214036)

Abstract A bacteria producing pullulanase was isolated from soil with a special method
and identified to be Bacillus sp- on the basis of its morphological and physiological
characteristics, referring to "Bergey § Mannual of Determinative Bacteriology(8th ed.)".
The fermentation medium and culture conditions of the strain were investigated and
optimized, enzyme activity of 4 5# mol/(min° mL) can be achieved after 32h1s when the
strain was cultivated in the amylopectin—pepton-salt medium (20 ml) containing 2% corn
amylopectin, Do polypepton, 1. $% beef extracts, 0. o NaCl and 2 mol/L. MnSOs in a
250 mL Erlenmeyer flask at 37C | pH6. 5 the pullulanase activity maintained at about 3.
3% mol/(min° mL) when the strain was cultivated in a 2 L. fermentor-

Key words pullulanase; bacillus; optimize; fermentation



