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Study on the Fermentation Conditions of Bacillus Licheniformis
in Bran Starter to Produce Neutral Protease
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Abstract: In this study, the best culture medium and the best culture conditions of Bacillus licheniformis in the culture process of bacteria bran

starter were investigated. The results showed that the best culture medium of Bacillus licheniformis to produce neutral protease was comprised of
maize 8 g/L, bean flour 2 g/L, and bran 10 g/L, The best culture conditions were temperature at 40 ‘C, pH=7.0, 10 % inoculating quantity, and 60

h culture time. Under the above conditions, the activity of produced neutral protease could reach the maximum as 192 U/mL.
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