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1 30C (a) & 50°C (b) THE# BY25 MEKKRFEFE
Fig. 1 Protease production and growth of BY25 at 30°C (a) and 50°C (b)
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Fig. 4 Effects of temperatures (a) and pH (b) values on enzyme activity
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Fig. 6 Effects of metal ions and EDTA on enzyme activity
W39 100% LA L i Fe*'s Cu™ XS ) HA
SEFHIVER, 76 10 mmol/L 1] Fe®'. Cu®" ¥ %k
7 H 30 min, PRI T 47.2% 37.8%.

3 it

PEN i R AR AR BY2S (R dm A KRS N
55°C, FOEA KRN 50°C, BT, ki
PR h 304 U/ml, i BEFRA A AE P AR K K
FEREE AR K, R Bl S AT (AR AT A T LK 5 2
e,

BY25 jPEESAT AR R, Hods A gl 5
h30°CE, mAERL pH A 8.0, i CUE A IZ B,
el T ] B S R R ) . AEBOE R TR N
9% 52 h, RIEWE ANE 11k 4 170 U/ml. F=l&E
LT 14 15,

Wi P ORI R B 2 E Il A el P
FIRE. Bl N pH N 7.0, Bl VI N 55°CC,
50°C K LA R/K# 30 min Jii, %8R BT 135 A0}
HEK 100% ity , HATIRGFR A ETE, 60°C K
30 min, PIAEEHE HLIN 55%; 1E pH S ~ 11 L
EE 30 min J5, FIREE B 95% BB, HA
BT AER e PER AP pH A2 PE . EDTA fg 8 21040
HIBEIS 17, Mg®'. Mn*", Ca*". Na". Zn*", K’ Ba®" %
XS B RAE R, T Fe*t. Cu® WG R
—EMHIEH .

S 3k

[1] Rao M, Tanksale AM, Ghate MS, Deshpande VV. Molecular and

(2]

[3]

biotechnological aspects of microbial proteases. Microbiol. Mol.
Biol. Rev., 1998, 62: 597-635

Haki GD, Rakshit SK. Developments in industrially important
thermostable enzymes: A review. Bioresource Technology, 2003,
89: 17-34

AW IET I 9 FECHEAEEE. AR 2 9200,
Jent: BRe i, 1981

FHEFTY, 2R, Jvadte, BRATm, 2EME, SUSCH . 2 AT e

(4]
[3]

(6]

(7]

(8]

(9]

[10]

(1]

B I R I 2 B PR JOF 9. DU DK 242430, 2004, 41(4):
856-860

W, B, PRAR, BB 7 il & TR i B R

FIRESE. TAM 2224, 1997, 17(3): 25-29

Azeredo De LAI, Freire DMG, Soares RMA, Leite SGF, Coelho
RRR. Production and partial characterization of thermophilic
proteases from Streptomyces sp. isolated from Brazilian cerrado
soil. Enzyme and Microbial Technology, 2004, 34: 354-358
Nilegaonkar S, Zambare V, Kanekar P, Dhakephalkar P, Sarnaik S.
Production and partial characterization of dehairing protease from
Bacillus cereus MCM B-326. Bioresour Technol, 2007, 98: 1
238-1245

Hiraga K, Nishikata Y, Namwong S, Tanasupawat S, Takada K,
Oda K.; Purification and characterization of serine proteinase
from a halophilic bacterium, Filobacillus sp. RF2-5. Biosci.
Biotechnol. Biochem., 2005, 69: 38-44

WKL i T AR G A AR R AR R, TR,
2003, 33(2): 30-34

Madingan MT, Martinko JM, Parke J. # SCIERE. TCEWLEY) 2%,
Jemt: Bl AL, 2001

IR, KB, R, A WA T AL L AR 1
KRR TR, R AR, 2007, 22(1), 113-118

Fermentation Conditions and Some Properities of Aa Thermostable Protease

from Moderate Thermophilic Strain BY25
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The fermentation conditions and properties of the thermostable protease from a thermophilic strain BY25 were studied. BY25 was
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able to grow at temperature up to 55°C, yet the fastest growing rate was achieved at 50°C. And the best fermentation conditions for BY25 to produce
protease was at 30°C, with initiating pH of 8.0, and with glucose as carbon source. High oxygen supply was crucial for protease production. Up to
4170 U of protease in 1 ml of fermented culture medium could be achieved under such condition. The enzyme was identified as thermostable neutral
metalloprotease, with highest activity at 55°C, pH 7.0, and exhibited high temperature tolerance and good stability at a wide range of pH. EDTA could
inhibite enzyme activity greatly, Fe*" and Cu®* also had negative effects on enzyme activity.

Key words: Thermotable protease, Fermentation conditions, Enzyme properties



