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Breeding of a New Aspergillus oryzae Strain for Fructosyl-transferase

Production by Protoplast Fusion of Asymmetric Inactivated Parents
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Abstract: Screening with enzyme activity and biomass of cell, two mutants (UV-A and UV-B) were obtained from Aspergillus oryzae
shb201 that have been treated with ulktraviolet joint lithium chloride mutagenesis. These two parent protop lasts were inactivated with ultraviolet
and thermal method respectively, and then fused by PEG.induction. A mutant strain was finally obtained which has showed a higher activity of

fructosyl-transferase. The enzyme activity reached 172.95U/g, increased by 64.57% compared with that of the original strain.
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Fig.1 Ultraviolet inactivated condition curve of Aspergillus
oryzae spores
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Table 1 The assay results of fructosyl-transferase activity of

induced strains
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SBB201 105.09
UV-A 111.47
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uUVv-D 101.39
UV-E 109.82
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UV-J 101.39
UV-L 94.15
UV-N 108.62
UV-P 104.53
UV-R 107.65
UV-T 110.53
Uv-w 81.72
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Fig.2 Ultraviolet inactivated condition and heat inactivated
condition curve of protoplast
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Table 2 The assay results of fructosyl-transferase activity of

fusion mutants

& R AB 45 B E 7] /(UIg)
SBB201 105.09
UV-A 114.44
UV-B 111.94
R-50 172.95
R-51 110.68
R-52 126.03
R-53 12877
R-54 107.80
R-55 106.35
R-56 117.53
R-57 122.78
R:58 110.05
R-59 117.03
R-60 116.63
R461 104.50
R-62 122.12
R-63 11961
R-64 116.17
R-65 121.89
R-66 118.42
R-67 127.55
R-68 11452
R-69 112.73
R-70 116.34
R-71 113.96
R-72 121.46
R-73 117.96
R-74 119.01
R-75 118.68
R-76 109.49
R-77 121.39
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