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resourceAt first, a single factor method was used 'to investigate a’(/ariety of variables affecting protease production, which contained carbon
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duckweed as 1:2, NaCl and Tween 80 significantly, improved the protease production by Serratia sp. SYBC H fermentation. Then, the

orthogonal design was adopte study the significant-variables with levels for the protease production by Serratia sp. SYBC H fermentation.
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Fig.3 Effect of duckweed /wheat flour ratio on Serratia sp.

SYBC H protease production
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Table 4 Orthogonal experiment design and protease activity | 4
FI%hT  ADEHN(gL) BiFEH/(gL) CNaCl(molL) D =ti& 80/% E pH H#MHE/% . &@BEE/(U/mL)
1 5.0 10.0 0.05 0.2 5 5) 365.5243.61
2 5.0 20.0 0.08 0.5 7 & 591.63+6.20
3 5.0 30.0 0.11 0.8 9 9 1.81+£8.21
4 10.0 10.0 0.05 0.5 7 31.73£10.21
5 10.0 20.0 0.08 0.8 ' ‘9‘ 5 1148.31£14.20
6 10.0 30.0 0.11 0.2 5 - 7 982.32+11.71
7 15.0 10.0 0.08 0.2 9 9 885.41.+10.60
8 15.0 20.0 0.11 0:5 5 5 977.33£14.21
9 15.0 30.0 0.05 0.8 7 7 1459.94+18.22
10 5.0 10.0 0.11 0.8 \T 5 622.06+£7.22
11 5.0 20.0 0.05 102 7 979.23+11.61
12 5.0 30.0 0.08 035 5 9 1013.92+12.41
13 10.0 10.0 0.08 0.8 5 7 1176.86+14.62
14 10.0 20.0 (3‘11 0.2 7 9 716.34.+7.82
15 10.0 30.0 ! 0.5 9 5 1307.25.£16.12
16 15.0 10.0 ) 0.5 9 7 844.36+9.02
17 15.0 20.0 0.8 5 9 1374.43+16.91
18 15.0 30.0 0.08 0.2 7 5 1134.37.£13.62
K, 4374.17+49.29 © 4825.94£55.28  6418.10+76.68  5063.19+58.97  5890.38+73.47  5554.84+68.98
K, 6262.81+74.68 87.27£70.95 11:5950.50+£71.65  5666.22+68.17  5456.07+63.29  6034.34+71.38
Ks 6675.84+82.58 1+£80.29  4944.22458.19  6583.41£79.38  5966.37+69.76  5723.64+66.16
R 2301.67+131.87 5.57 1473.88+134.87 1520.22+138.35 510.30+133.05  479.50+140.36
\ B &k D EH>FF>ebia 80>NaCl>pH>42H &
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Fig.4 SDS-PAGE images of Serratia sp. SYBC H protease
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