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Abstract: The conditions for solid fermentation of a strain of Pecillium citrinum GX-K with high yield of nuclease P1 were studied.

Wheat branwas US as the substrate of solid fermentation and the other optimum fermentation conditions were: 4% of sucrose, substrate-water

ratio 1:0.9, fermentation temperature 30 € and fermentation time 72 h. The activity of nuclease P1 under the optimum fermentation conditions

reached 5783.41 U/g.
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Fig.1 Effect of base substrate on nuclease P1 production of
GX-K
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Fig.2 Effect of carbon source on nuclease P1 production of
GX-K
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Fig.3 Effect of sucrose concentration on huclease P1
production of GX-K
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Fig.4 Effect of carbon source on nuclease P1 production of
GX-K
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Fig.5 Effect of inorganic salt on huclease P1 production of

GX-K
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Fig.6 Effect of the water content on nuclease P1 production of
GX-K
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Fig.7 Effect of fermentation time on nuclease P1 production of
GX-K
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Fig.8 Effect of fermentation temperature on nuclease P1
production of GX-K
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Fig.9 Effect of loading content on nuclease P1 production of
GX-K

250 mLL = fi s E M 759 ) 359, [AlfE250,
S5 25 5 LR 9 e B D T AR ) B 7
fy P R i A B T B SR E N 7.5 ¢
T Bl 0 iR 1 21 6000 Wig, 58k 35 g T H 1 il
TG VH 4200 Ulg. 7R 2 RE I FEAIG, G
fil] 7 RIS T A %, B A FENT R
SIS . BEEZSRE 0, kb E B,
AR S LAk, TR S AN B 7 R A S
MK T PR AR 8. 2/ DI, WASRIEE R,
FER . MR DU K A SR A R, ARSIk
£ 250 mL =iy 18 g.
2.3 AR

250 mL = fili sk iz 18 g, HERE 0.729. /K 16.2
mL, #Fh 1.8 mL #1783, 30 CH:FR 72h, HHTHS
HEH CX-K PP IZH PL S A, 15210k
T P1 By 5783.41 U/g.

3 g

AR S S5 AT RN ER B A 8 GX-K P X IR
P1 AR A AP R}, K R IR E TR 107 HEAS ERE 15
JEEDR, AT EAMINEIRF LS T, R
IR PR R A B R R e S B m B B A
GX-K B [P 3 IRk A ABK B AN [ I 2k
KL IR0 A% IRERE CGRHXER RS, RbKE
51:0.9,30 ‘CH:FE 72 h, IR P17~ fik 5783.41 Ulg
FHE. AT BB NRET B GX-K T AL #
FRRE PL B9 | — & 2.

P

[1] Ying G, Shi L, Yu Y, et al. Production, purification and



M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.7

(2]

(3]

[4]

[5]

characterization of nuclease P1 from Penicillium citrinum [J].
Process Biochem, 2006, 41(6): 1276-1281

W= X 51 i U A5 AR T R T A TRl P T 7ot e
[9]. & fb Tk ARl ,2010,31(11):416-419

Shi L, Ying G, Tang Z, e al. Continuous enzymatic
production of 5’-nuclectides using free nuclease P1 in
ultrafiltration membrane reactor [J]. J Membrane Sci, 2009,
345(1-2): 217-222

BRI A, TR A5 AT L L IR PR AR AL
HF 5[], 7 22 3008 K2 2441k 2003,37(10):1083-1085

s h, TR, 5K /N B T B AL AL R I R I 2 A AT
FL[I] AL 13t #£,2008,6(2):33-37

(6]

(7]

(8]

(9]

[10]

Wiy Tk VA X S R TV R R T B AR Bl P 5%
FRIL[I]. £ Rl 2011,32(17):283-286

Zhu Y, Knol W, Smits JP, e al. Medium optimization for
nuclease P1 production by Penicillium citrinum in solid-state
fermentation using polyurethane foam as inert carrier [J].
Enzyme Microb Technol, 1996, 18(2): 108-112

T PR By DMk, Z 3 B, 5.5 - R TR I R [J]. R
179,2004,1(1):88-89

BIPHAR AR IH . — PR P G P MRS B[]0
AR R AR (A 2RO ,2008,44(6):79-81

IR /INTR XTI /N 22 BK B FRILD REZEL 73 I SEHE B BT R
N FH [3] AR B R, 2000,8(6):18-21

810



