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SCREENING OF CHITINASE FORMING STRAINS AND
CONDITIONS FOR ENZYME PRODUCTION

QIU Li-You WANG Shi-Shan YU Gong-De WU Yun-Han

(College of Bicengineering, Henan Agricuitural University, Zhengzhou 450002)

Abstract: About 301 strains of microorganisms were screened including bactena, actnomyces, and fungi, From
these strains the authors screemed out a considerable high chitinase producing strain, Serepromyces sp. A, The
optimal conditions for enzyme production were as follows: temperature, 307 ; initial pH of medium 7.0~ 7.5; C
source, chitin; N source, NHNO,; kd, 1.56 x 10 " *mol(rL * min * atm) ~' chitinase actvity reached 25.1U - mL "'
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F5 TRMBHHERHEA,,

LT RMO¥E
okl B (%) ®1%  (Uiml)
EEHRK 0.5 116
¥ 0.5 14.8
;343 3 0.5 16.4
R# 0.3 172
(NH.) 2804 0.3 17.9
NaNO; 0.3 182
NHiNOs 0.3 25.1
et pH R mE /N X (L 5).
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