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Abstract: The preparations of protoplast of Streptoverticilluim mobaraense were studied. Results showed that 4% glycine containd in

culture medium were propitious to release of protolast. The optimal preparation conditions were as follows: enzymatic temperature 41 C,

lysozyme 2.5 mg/mL, enzymatic time 4 h. Under those conditions, the product of the generation rate and regeneration rate reached 24%.
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Fig.1 The effect of glycine concentration onODgy, of mycelium
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Fig.2 The effect of lyozyme concentration on preparation of
protoplast
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Table 1 The effects of lyozyme concentration on preparation of

protoplast
gk REFH  RAERK  RAERKERESR
mE BEEYM AR BEEERY%
2.5 mg/mL 12.8 175 2.24
3.0 mg/mL 14.3 10.3 1.47
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Fig.3 The effect of enzymolysis time on preparation of

protoplast
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Fig.4 The effect of enzymolysis temperature on preparation of
protoplast
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Table 2 Box-Behnken experimental design matrix with experimental and predicted values

sy BeAeZl(mg/mL) BEERTIE/N  BERIREIC  RARARBREN REFKBEERYN FRFHAE  FAHL%
1 12 -1(3) 0(42) 46.15 27.42 12.65 12.14
2 1(3) -1(3) 0(42) 50.76 2951 14.98 14.39
3 -1(2) 1(5) 0(42) 52.31 22.38 11.70 12.29
4 1(3) 1(5) 0(42) 55.38 19.80 10.96 11.47
5 -1(2) 0(4) -1(39) 34.27 45.89 15.73 15.78
6 1(3) 0(4) -1(39) 31.96 52.44 16.76 16.86
7 -1(2) 0(4) 1(45) 2254 19.61 4.42 4.29
8 1(3) 0(4) 1(45) 23.33 20.00 4.67 4,62
9 0(2.5) -1(3) -1(39) 36.53 47.14 17.22 17.69
10 0(2.5) 1(5) -1(39) 38.07 45.27 17.23 16.60
1 0(2.5) -1(3) 1(45) 28.00 19.50 5.46 6.09
12 0(2.5) 1(5) 1(45) 25.00 17.52 4.90 443
13 0(2.5) 0(4) 0(42) 52.50 45.65 23.96 22.82
14 0(2.5) 0(4) 0(42) 4871 41.30 20.12 22.82
15 0(2.5) 0(4) 0(42) 51.28 43.47 22.29 22.82
16 0(2.5) 0(4) 0(42) 51.21 46.67 23.89 22.82
17 0(2.5) 0(4) 0(42) 50.00 4772 23.86 22.82
#3 KEVISEHAREZRE :i %/ﬁ“ _—Q&g
Table 3 Tests of Between-Subjects Effects . {‘/Ii(::js:g
Sum of Mean ) © / 2 "
Source Squares d Square i 41 / . / //O 'R
0 2
Model 762970 12 63581 22918 0.004 40 K\ ) )
Intercept 2085371 1 2085371 751694 0.000 N37323436 38 ﬁf TYTYTE
X, 1.030 1 1030 371 0575 E5 = (X, X3)
X, 3.809 1 3.809 1373  0.306 Fig.5 Effect of enzymolysis time(h) (X,) and enzymolysis
X3 281.913 1 281.913 101.618 0.001 temperature(°C) (X3) on protoplast production at 2.5 g/mL
Xy * X, 2.356 1 2.356 0.849  0.409 lysozyme concentration (Xy)
Xi*Xs 0152 1 0152 0055  0.826 ST gy
X, * Xs 0.081 1 0081 0029 0872 44 g/%lgl‘g:i%g
Error 11007 4 2774 8 -11461 8 ﬂ)/zz—\zo”w
Total 4474105 17 ap / / \
R Squared = 0.986 (Adjusted R Squared = 0.943) 4lr 2 )
R Squared = 0.986 (Adjusted R Squared = 0.943) 40\ K K )
2.3 MR ERIEIKF AL % l281 202 2324 25 26 26 27 22029183
EH [ Y= 77 R A o 7 ot T P B LA s 2 I, LI Ble = (X, Xs)

5~7 . 388 3o 1224 ) TR o] 9 R 5 5 L 5 1 5
B B R R TR T BOSCR ET 0T 5. o [0 5 7
RSB, A5 5 i A TR A B e SR
VBRI 2.5 moliL. BEMRISIAA 4 h FIEGARIRLIE
41 °C, FEFEIZAME T b & iR B A > P
N 24%.

Fig.6 Effect of lysozyme concentration(g/ml) (X;) and

enzymolysis temperature(°C) (Xs) on protoplast production at 4h

enzymolysis time (X,)
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