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STUDY ON THE TECHNOLOGY OF ALKALINE
B-MANNANASE FERMENTATION

Ma Yanhe .Zhou Peijin Tian Xinyu Wang Dazhen
(Instizuse of Microbiology, Acedemia Simica, Beijing 160080)

The fermentation of f-mannanase from an alkaliphilic Bacillus sp. has been studied in
16L tank. The optimum ventilation gquantity and agitation speed were 131 vvm and 500c/min
respectively. The fermentation cycle was 40 h and the highest #- mannanase activity was
300 u/ml.
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