(AR BB

Modern Food Science and Technology

Vol.23 No.6(4& 96)

N2 IR IR E L BRI

ZRsE', ERSC, EWEL, IhiE, BEuE
(L NTRAEWAARET, &R 7N 5102500 Q.7 MFEH IR, & 7N 510240)
WE: KAXHRT 45 2 HAHk ZN-4 (Bacillus natto) 49 @K E B L B4t BALAT 4 LB % H e9%vm, SREY: MEEHKRZINA R
IR BER B RARIE SR BLH A HEHE 2%, KEEAM 1%, Na,HPO,0.6%, NaH,PO,0.1%, MgS0,0.05%, CaCl, 0.02%; #fx
B HAHE pH 7.0, BAYEH 3%, RIEKXBHRE A 35 °C. LM T, B, 50 L 442 500 L HEA BEEAE 55 9% 4 %) 1903 U/mL.

2210 U/mL #= 1934 U/mL.

KBER): AN INA; 2B, RIRREE REERAL

FESES: Q556.9; MEAFRIRIE: A; NERS:1673-9078(2007)06-0001-03

Study on Liquid Fermentation of Nattokinase
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Abstract: The effect of liquid fermentation on Nattokinase activity produced by Bacillus natto No.ZN-4 strain was studied. Results showed
that the optimal culture conditions were 2% glucose, 1% peptone, 0.6% Na,HPO,, 0.1% NaH,PO,, 0.05% MgSO,, 0.02% CaCl,, pH 7.0, the

inoculums size 3% and temperature 35 ‘C. Under these conditions, the Nattokinase activities of the strain reached 1903 U/mL in shake-flask,

2210 U/mL for 50 L fermentation, and 1934 U/mL for 500 L fermentation, respectively.
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