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Preliminary Study on the Zymological Properties of Acid Protease Produced
by Penicillium P-1007 and Its Solid Fermentation Conditions

QI Shu-wei and HUANG Zun-xi
Life Science College of Yun'nan Normal University Kunming Yun'nan 650092 China

Abstract The extra-cellular acid protease was produced by penicillium P-1007. Its enzyme activity was about 1500 u/g
its optimal temperature was at 50 °C with its best pH value as 5.5 and its pH stability and temperature resistance was good
its relative enzyme activities were above 83 % and 60 % respectively under the conditions of pH5.5 50 °C and 8 h heat
preservation and pH5.5 60 °C and 2 h water bathing . Furthermore the effects of different metallic salts nitrogen
sources carbon sources temperature pH water content and fermentation time on the enzyme activity and the yield of the
acid protease were studied and the results were as follows  both MnCl, and CuSO, could activate the protease while other
metallic salts inhibited the protease on different levels  addition of 1 % bean flour and 1 % glucose could increase enzyme
yield and enzyme activity by 71 % and 31 % respectively the maximal yield of enzyme was achieved under the conditions
of temperature at 40 °C and pH as 7.0 water content and fermentation time would also influence enzyme yield on different
levels. Tran. by YUE Yang
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1970 1601 210631 38 2395 213 10841 2981 315957 134 58715 31 2075
1974 1598 231536 22 1377 188 9816 3653 386037 201 135217 47 3189
1978 1558 269690 21 1297 233 12758 4451 690041 285 258490 64 4314
1982 1543 290546 21 1442 308 17863 4792 958071 361 411596 69 5044
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1970 31 1549 8 1321 23 2285 - - 0 2 5060 605772
1974 39 2543 6 954 22 1929 - - 0 4 5776 772573
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1994 72 4181 27 9150 216 18379 26 4009 31 4451 9572 1983318
1998 158 9144 16 5032 280 27403 1053 110919 1057 111182 9676 1837766
2002 111 6127 20 3942 571 49852 2600 272756 2603 272960 9538 1622635
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