il PETE BN BERAIOBIE (1280 43

B W, PRAR BN—B: BRAMOUE (H12H)
it 7 5 7 7 — DR

Mamoru Sugiura, Manzo Ito and Kazutada Okumura:

Studies on Enzyme preparations (12) Culture Conditions of Acid stable Protease

Several strains of microorganisms pelected by the srevious screening tests were further investigated
on their ability to produce acid-stable protease. As a result, one strain of Rhizopus was finally
concluded to be the most preferable. By using this strain, the change of the acid-stable protease
activity in the course of growth was investigated. The maximam formation of the acid-stable protease
was observed after 40 hours of incubation and, there-after, the activity decreased gradually. The
culture in high moist Koji and low temperatuve was fit for the enzyme formation.
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Fig 1. Culture Temperature and
Acid-stable Protease Activity
Koji Moisture 55%
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Fig 2. Koji Moisture and Acid-protease
Activity
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Fig 3. Various Enzyme in Culture
Koji Moisture 55%, Culture Temp. 30°C
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Fig 4. Various Enzyme in Culture
Koji moisture55%, culture temp, 30" C
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rations. (19) On the Change of Enzyme Activity in Digestive

Enzyme Preparations in Course of Time.

Recently, the enzyme Preparations formed in two layers, the outside of which acts in gastric
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