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Effects of Carbon and Nitrogen Sources on Keratinase Production
from Bacillus pumilus K9

WANG Yue, ZHANG Rongxian, ZHANG Dandan, GONG Jinsong,
LI Heng, ZHANG Xiaomei, XU Zhenghong, SHI Jinsong"
(School of Pharmaceutical Science, Jiangnan University , Wuxi 214122, China )

Abstract: In the study,the effects of culture conditions and medium composition on keratinase
production from Bacillus pumilus K9 with wool as the substrate were investigated through univariate
optimization and orthogonal experimental design. The effect of carbon and nitrogen source on
keratinase production of K9 was investigated. Results showed that,addition of appropriate amount of
carbon and nitrogen source could promote more production of B. pumilus K9 keratinase than using
wool as sole carbon and nitrogen source. Glucose,sucrose and inorganic nitrogen could inhibited the
production of keratinase,and appropriate amount of maltose and yeast extract could promote
keratinase production. The optimal culture conditions were as follows, maltose 15 g/L.,yeast extract
10 g/L,wool concentration 25 g/L., K;HPO, 0.4 ¢/L.,NaCl 0.5 g/L,inoculum size 6% ,initial pH 8.5,
liquid medium volume 25 ml.,incubation temperature 35 °C,rotating rate 220 r/min and cultivation

time 48 hours, The keratinase activity reached up to 1 270 U/mL,which was about 2.54 —fold of
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activity compared with the unoptimized conditions.

Keywords: wool keratin,keratinase, optimization , orthogonal experiment
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