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Abstract: A high-yield strain XW-6-66 of producing 3-cyclodextri glucanotransferase was studied in this paper. Its fermentation conditions and
its enzymatic properties were investigated. The best reaction temperature and reation pH value for such enzyme were 70 and 9.0 respectively.
Its enzymatic properties were suitable for industralized production of cyclodextri glucanotransferase. In addition, one factor analysis of carbon
source, nitrogen source and pH of the fermentation medium of such strain were carried out, and orthogonal experiments of three factors were
done to determine the optimum fermentation medium as follows: 0.3 % soluble starch, 1.0 % beef extract, 1 % tryptone, 0.2 % Na,CO,, 0.13 %
K,HPO, 3H0, 0.02 %MgSO, 7H,0, and pH=9.0. Under the above conditions, enzyme activity of 3- CGTase increased from 2173.33 u/mL
(before the optimization) to 3622.94 u/mL.
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