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Screening of Aminoacylase-Producing Strain and
Its Solid State Fermentation

FANG Jun, LI Jiang-hua
(School of Biotechnology. Southern Yangtze University, Wuxi 214036, China)

Abstract: A aminoacylase producing strain Aspergillus oryzae WO607 was obtained by screening
13 Aspergillus oryzae. Solid state fermentation of Aspergillus oryzae WO607 for production of
aminoacylase was carried out in a system consisting of wheat bran 7.0 g; soybean meal 3.0 g;
peptone 0. 3 g; water 11 mL, initial pH 6.5 and temperature of 28 C. The fermentation cycle
was about 48 hr. Under these conditions, the aminoacylase yield by WO607 was about 400 U/g.
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48 h.
1
Tab. 1 Screening of strains producing aminoacylase
1 /(U/g) /(U/g)
1 48.0 8 171. 6
1.1
1.1. 1 (Aspergillus oryzae) WO 2 136.5 I 0
607. 3 23.5 10 0
1.1.2 4 84. 0 11 74.2
D (g/L): 200, 20, 5 66. 8 12 110. 2
20;pH
6 78.0 13 68. 2
2) :250 mL 4.5 g . 7 262.5
5.5 g ,11 mlL ,pH 9121 T 45 300
min = I
i 5 250
3) : 250 mL ~
‘E 200
7.0 g ,3.0 g ,0.3 g ,11 mL 7“150
pH 6.5, 121 C 45 min. o
¥ 100t
1.2 ﬁ
1.2.1 w00
. 0 ! I 1 3
. 37 C 48 h. 20 30 40 50 60
1.2.2 i) : . 38T Blh
lg , 10 mL ,25 C 30 1
min, ’ . Fig. 1  Effect of cultivation time on the formation of
2) : 0.2mL (0. 2 mol/LN- aminoacylase
-D, L~ ) 0.6 mL pH 7.0 2.2.2 R
,37 C 5~10 min, , 2.
0.2 mL, 30 min.
L- . ,
1 ‘umol L-
2
1.2.3 105 C Tab. 2 Effects of different carbon sources on the formatrion
of aminoacylase
2 /g /(U/g)
21 0.1 86
13 0.1 79
,28 C 48 h. 1.7 0.1 150
’ 0.1 0
’ 0.1 255
s WO 607.
2.2 WO 607 0-1 238
2.2.1 WO 607 269
28 C , 24h 8 h
) 2.2.3
, 1. WO 607
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Tab. 3 Effects of different nitrogen sources on the formatri-

3

on of aminoacylase

Tab.5 Effects of mixed nitrogen sources on the formatrion

5

of aminoacylase

/ u/ /(4g/
g /(U/g) /g /g (U/g
1 89 0 0 273
1 76 0 0.1 157
2 248 0 0.2 201
1 183 0 0.3 351
1 193 0.1 0 115
0.2 0 152
1 161
0.3 0 230
1 169
0.1 0.1 290
2.2.4 0.1 0.2 189
’ 0.1 0.3 194
0.2 0.1 237
4 0.3 0.1 262
Tab. 4 Effects of wheat bran/ soybean meal ratio on the for-
mation of aminoacylase 6
Tab. 6 Effects of surfactants on the formatrion of aminoacy-
/(U/g) lase
1 9 175
/
9 3 951 /(g/dL) /(U/g)
40 0.5 286
3 7 287
1.0 98
4 6 236
1.5 64
5 5 158
60 0.5 247
6 4 92
1.0 159
! 3 83 1.5 102
8 2 & 80 0.5 325
9 1 1.6 1.0 287
1.5 196
2.2.5 3
362
b b
2.2.7
. 5
. 1g/dL 1 g/dL 53% (
1:1.1 ).
2.2.6 2.2.8 pH
6. pH (3.5~7.5) .
3 ’ pH 6. 5
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Fig. 2 Effect of water content in culture medium on for-

4
mation of aminoacylase

Fig. 4 Effects of cultivation temperature on formation

a0 500
5 of aminoacylase
T 400
i
@ 300 3
i
22 200 1
% 100
ol . . - . . 3 WO607.
3 4 5 6 7 8 ’ ’
pH
3 pH . ’
Fig. 3 Effects of initial pH on formation of aminoacylase : 250 mL
2.2.9 WO607 7.0 g. 3.0 g, 0.3 g, 11 mL.
, 25,28,30,35,37 C : pH 6.5,
48 h, . 4 28 C. WO607 48 hr,
28 C. 400 U/g
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