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Breeding of Acid-resistance a—amylase Producing Strains

HU Xin—jie LI Lin WANG Zhong—yan and HU Cheng
Life Science College of Sichuan University Chengdu Sichuan 610064 China

Abstract A acid-resistance a—amylase producing strain—ASA-1 was screened from vinegar grains  which was i-
dentified as candida aquatica belonging to candida genus. ASA-1 was used as startup strain to produce ASA-
UD86 strain of higher amylase producing capability by UV mutation and DES complex mutation  the survival rate
of amylase reached to 146 u/g. Tran. by YUE Yang
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Aspergillus kawachii

B. acidocaldarius A-2 B. acidocaldarius ATCC2709
B.licheniformis B.acidoldarius101' ASA-1
3.2

DES 5

ASA-UDS6
30.6 u/g 146 w/g
4 DES-UV
27 %
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