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Abstract The effects of nutritional and environmental conditions on the production of cutinase by a
mutant of Thermobifida fusca WSHO03-11 were investigated in shaking flasks. Under the optimum
fermentation conditions the cutinase activity reached 10. 1 U/mlL increased by 15% than that of the
parent strain. Furthermore the effect of alcohol feeding on cutinase fermentation in 5 L fermentor was also
studied the cutinase activity and dry cell weight reached at 16. 4 U/mL and 3. 7 g/L  respectively. The
fermentation time decreased from 110 h to 50 h.
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Fig.5 Effect of medium volume on cutinase fermentation
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Fig.6 Effect of inoculum size on cutinase fermentation
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Fig.7 Time courses of cutinase fermentation
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