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Investigation on the Solid Fermentation Conditions of Bacillus strain &
Study on the Thrombolysis of Fibrinolytic Enzyme
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Abstract: A bacillus strain producing fibrinolytic enzyme was separated successfully and its solid fermentation conditions were investigated by
using soybean as raw materials and the fermented products were extracted finally. The best technical parameters were summed up as follows by
experiments: culture medium composed by flour and soybean (the ratio of flour to soybean was 1:8), water addition level was 0.75 mL/g raw ma-
terial, initial pH value was the natural value, the inoculation quantity was 2 mL/100 g materials, the thickness of the culture medium was 18 g/250
mL triangle flask, the culture time was 60 h, and the culture temperature was at 37 “C. Under the above conditions, the average yield of fibrinolyt-
ic enzyme could reach 580.52 urokinase units per gram materials.
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