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Isolation of Protease—producing Bacteria Strains from Luzhou—flavor
Daqu and Study on Its Protease—producing Conditions

YUAN Xianling', HUANG Dan' and PENG Jian®
(1.School of Bioengineering, Sichuan University of Science and Engineering, Zigong, Sichuan 643000;
2.Sichuan Branch of Baixiang Food Group, Chengdu, Sichuan 643000,China)

Abstract: Protease-producing Bacillus strains were isolated from Luzhou-flavor Daqu and its optimum protease-producing conditions were inves-
tigated. 5 protease-producing Bacillus strains were isolated from Daqu by use of casein agar culture mediums and the strain with the highest pro-
tease activity (53.40 U/mL) was screened out. Then wheat was used as solid culture medium to investigate the optimum protease-producing condi-
tions and the optimum conditions were summed up as follows: moisture content was 65 %, initial pH value was 6.0, sugar addition level was 6 %,
ammonium sulfate addition level was 1 %, yeast inoculating quantity was 12 %, culture temperature was at 40 C, and culture time was 5 d. Under
the above conditions, the produced protease activity could reach up to 262.18 U/mL, 4.91 times of that before secondary screening.
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