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BE R RSB TE M 30 43R NG G ) BBk PR K oh B BETS 1 BBR Hg B M, PTETBRI S E R
ME. H, 8 Mg PR R R B8, H, RS HHE (NH,) S0, My, WIS, (NH,),S50,
MK FEME. FBAKTCHOFEEAH —EXER. H BHLUER pH7.0.29T . 150r/ min R
PERETE B My - pHT.0, 32T, 210r / min I, FFEH AV A BIEFRS, A FF RN
(NH,),S0, it £ BB, Hy 71 M,, 78845 17 120h #1300 P B e, H, ER G LR TBE R
My, TE R R BT, Hy BB =R B8 T My, BItK.
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B HAREASSH—HEEST. 488
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Wb, B EHE A 70% ~80% 41, R
BE KRS (BB FED A RESEE
BESY (UHFGS) E BRI E K TV
w0~ 9, UHFGS £ 585 90%~
959%™, i A A B AE T A R AR LS 2%
~ 45% (Y, A1 B R8s UHFGS /U5
EREAEEARS TV ERA, BB A
B AN RNEEY. & IE. BRAFEIME
SRR R e A R R U AT B X
5, WD R R iE A0, 3R R A BT
IR Bk ESFENEN.

HMEEETHEOMEY ™4, 80 £/
3, M5O OB %R S 15 T8, TR
TR, B, MR LB AR A BB
RS HEEABRN Y FEREBA 90 4
RAREHFE ., AMBEHREKTBIES
B i R il T B R A O R L T R AR

1 #¥RSHE

1.1 RREHE
BHE MRNHX 11 A TFaRK (TR
A 23.5%, BEFHE 18.0% 8 ),

¥k Ligddidan) .
EMiERE: $H 30 K,HPO, 1g.

NaNO, 1.5¢, NH,H,PO, 4g, KCI 0.5g.
MgSO, * TH,0 0.5g. FeSO, - 7H,0 0.01g K
1000ml, pHS.5.
12 REAHE

B M - Somogyi Nelson 3!,

H¥REE R E: 2| Unm # oy,
WIS 1AL SURTE B &4 T, 8 min &
1umol A EEMEERE 1 14l (u).

BEUH & HPFBEKE100T (R
&%) Smin—~HERE (1 80T AE R )~ 100 H X
>R nE R ok~ RE EE RS EH
EARTE 100 3EFF I 100ml .

2 &HR

2.1 WHMEE NEKR ML

LA 3 1A — BB, R B B 30 1
B AR 11 N B R R, B
#F i HATE AR, 250m]l = AMRERE
50ml. 30°C . 200r / min & BF, B2 RIS 1k
R ARIIAKR 1. REEHER, EH M,y
i H, BB B, RERYEER
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Roh & (dspergillus niger),

22 Hy MM, BN EHR&FH
TREEERIE R E AR b, P SR E Y RE

A, PR TP B =M Y BOE BRIR R A R

FRBEY BRI B K NH,HPO, fl

NaNO, it HEGE B, B RVIAE 2. ATl

¥ @ # - 211 -

A, MERESEEE D, IARA AL
K, REREY R AREF A, HEmUSnE
. ZEIHEH H, BRI R %, Xt
My FiZE. BIEF Hg LAEHLE (NH,) S0, =
R, AULA D, RS REIF. M, LIER
AR WG EEE I B&, (NH,).S0, 2.

® 1 WHBRE N EEN N

420 7 ) B B 7 R 9T (u / )
(h) My M, My, My, Mgy M, W Wi W H, H,
48 489 3.40 374 7.86 4.54 5.35 3.06 3.06 2.60 2.90 6.26
7 8.55 11.52 11.2 21.05 8.32 9.47 1L30 1130 10.6] 9.01 17.70
9% 7.18 10.38 1267 3281 7.18 7.18 14.04 1381 12.21 IL75 2365
¥ 2 H, BEM M, BETRNENEH
. X BE (%) J— MR W F1(%)
H, My, H, M,
E T4} 100 100 FHE 49.25 41.40
;3] 5.27 4.9 HE 58.18 46.50
EEH 95.74 48.37 23523 64.35 48.23
LR * * (NH,),50, 100 9245
4 ] 48.24 42.49 NH,NO, 40.02 3212
M - 45.47 5.27 NH_H,PO, 23188 90.05
D% 52.43 45.28 NaNQ, 7.79 6.41
BEw 5.27 40.74 RE » "
FH 5.27 5.27 -8 ] 91.43 100
HEsE 5.27 5.27
RS 52.09 58.18
HER 527 47.21
- REHALEK
23 EREEF A3 Rt e 210r / min, pH7.9,

ERHEFRBARLME, HARIERE
# pH, B R A A BRI # 1T ER K, L
BEHEFEHHHAEI X4, FREH, =
RIS EHEw, b H, 5%k
PFREYARENRE>EE>pH, R4S H
29T, 150r / min, pH7.0; Xf My, BT HRE
EhHEdE>EE>pH, BEHASH 32C.

24 LEBEERHEREM T RILR

fE AR GRS B Al E ., X LAV M S SR Bt
THE, BRFIARK S, IBEH R LR A 5
BErMEANERFREMBERE, £FF I+
BMEFERE T HEEORE, /M0
(NH,).S0, FHEHTBIEMH, “BE RS
HELRK.
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£3 ETRBERH LGY) &5 ILAFEISHELE

HAE(C) B/ min)  pH R M A/ mi)
1 26 210 5.0 CEEL My, H,
2 26 150 6.0 HEH%ESES 47.04 30.20
3 26 270 7.0 BT +0.5% (NH),50, 52.93 36.23
4 29 210 6.0 GEHr2%E FE
5 29 150 7.0 +0.5%(NH,),S0, oo A0
6 29 270 5.0 ¥ 48.05 30.08
7 32 210 10 ERERE 13.50 $.40
8 2 150 5.0 -
9 12 270 6.0

DL N (NH,),S0, A BEEFRE, ME
ERETHEPN L, ERIIARKOGM B
BROUREIE 7 g s BAE 130h, DLS R EF B,

F4 EXRBERHESH
F

TR A K " - M Hy B8k AIRES ) S5 3N7E 120h, 3 130k
— :1" <3| Bt E ST RE.
YR 437 38.79 26 ?Hﬁﬁﬁiﬁﬁgﬂ%{:ﬁ)
- 2o 2590 AT (% 7) Bk FREH T RABE B
" oas o1 BB —-EREEME 120 A
i 0.1mol / L pHS5.0 MR rh i, IR ARITHL.
F°‘°?(2_26}=5-53 BB 4h, MER L ?ﬁﬂ‘]ﬁféj},ﬁiﬁﬁ%‘ﬁiﬂ.
;;;MMOI N B 5 A 2E M (NH,) SO, M-=ME hB &,
- TEE kAR Hy =B BT Mg,
&6 BEEBTHiLA
- Al & B [ (h) B 7= 8 % 1 (u / ml) .
48 7 96 120 130 144 168 192
My, 10.36 19.63 40.74 50.61 5293 41.34 16.54 8.82
H, 521 14.40 25.0 36.23 2787 25.98 13.62
%7 BSABRTMRAR 3 ifig
R B TREAC/TE £ MR R S R R S
ey 24;_4 21:’3 3120210 o 5 5 10 00 S ol 5 A R M Y B AR
i 65,5 308 1 ﬁﬂﬁ%ﬁ,EUﬁﬁfﬁﬁﬁﬁﬂ%iﬁfﬁé%'ﬂ‘i
NHJSO, 05 2856 2.5 b‘tﬂ:ﬁﬁﬂﬁ%}%%@%'ﬁﬁ, REmM, £HA
ﬂ&:6z)7k33 0 6 WIS E CHESHE AN, BAN
e ' 3525 2920 HETHRELA —ESBENTEIES,
:;if::sz;%fmv 3193 2703 (NH,),S0, f2 P H e 1 OB P B AR 3 5
M ' ' Derycke il Nakamura 38 %5 R E—BH.
B 67.K 33 210.4 148.6

5 I i 2 B R R M SR HE AR 4 (R R )
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SCREENING OF HIGH INULINASE ACTIVE STRAINS
AND THEIR ENZYME YIELD CONDITIONS

Jia Yingmin
(Department of Food Science, Hebei Agricultural University, Baoding  071001)
Zhao Xuehui

{ Department of Food Seience And Technology . Huazhong Agricultural University, Wuhan  430070)

Abstract Two inulinase producing stiains, Hy and My, were screened out of inulinase active strains
based on their transparent circle formation and enzyme productions. Two stiains were identified as
Aspergilius niger. Hy and My, produce higher enzyme levels with inulin as carbon scurce. The
optimum nitrogen subsirate for strain Hy is {NH,) ,80, While, ammonium oxalate is superior to
{NH,),80,for Mg,. About the environmental conditions for enzyme yields, strain Hg shows optimum
inulinase production with initial pH 7.0 at temperature 29T , 150r / min stirring culture; but, initial
pH7.0, 32C and 210r / min are optimum conditions for strain My. Both Hy and My, produce much
higher inulinase levels on the media based on Jerusalem artichoke extract juice than on synthetic ones.
On Jerusalem artichoke juice added 0.5% (NH,},SO,, strains Hy and Mgy give maximal enzyme activ-
ity at 120h and 130h respectively. Strain H; produces lower enzyme level than Mg, on liquid media,
but the former behaves much better than strain My, on solid media.
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