MK EmBHL

Rhizopus oryzae PB4 14 2 ARG &4 R EHESF 4 BRI R

2318, PPEREL
(BRI KFEISRLFR, AN 510640)

WE: AXvA Y 384RE (Rhizopus oligosporus) AR T 23 F 69—A5 B A AKARE (Rhizopus oryzae) =4 B M &-¢&) B
B S BPT R BRI R , 45 R RN E R B A e B G BRI R S Y AR B AL AR AR s 2 R RARE K
24F 57%~59%. pH 2.5~3.0 9B . 28~31 C Fi24k 36 h B FEAME & Btk R 3%, Proibe) &G B4 4 pH 4.0 #= pH 6.0
WA SRR OIS M, FE pH 3.0~6.0 4975 A BT8R M, MEILR L 6 RIEMFIRE A 50 C, CHREALTMARE, £ 50 C
#Ri% 30 min RAKE; VIREALKSEE 52%~55%. pH 2.5~3.0 t4ELHAJR T . 31 C T4~ 48 h 0 BUH 5 & Ba4s /1 % 3%,
FE 35 CHM TR 36 h it AR ZWEEE ), VIARE S E G Z 4 pH 3.0 = pH 6.0 ML A RERGIEALE M, £ pH 4.0 ~
6.0 5L MARAEE, AL B 69 SIEAE B IR L T34 55~60 C, {27¢ 69iREA T AL £, £ 50 CIRIR 30 min, 7% A%k iAF] 90%,
PR 120 min B8 JLF 22K E,

XA ARE; JIARE, EMMEan; BT

XEmS: 1673-9078(2010)1-28-6

Modern Food Science and Technology 2010, Vol.26, No.1

Production and Characterization of an Acid Proteases from Rhizopus oryzae

LI Li, ZHONG Xiao-min
(College of Light Industry and Food Science, South China University of Technology, Guangzhou 510640, China)

Abstract: The culture condition for maximum yield of an acid protease from Rhizopus oryzae and Rhizopus oligosporus and the properties of the
protease were studied in this research. The results showed that the optimum conditions for maximum production of acid protease from Rhizopus oryzae
grown on wheat bran were water content of 57%~59%, pH of 2.5~3.0, fermentation temperature of 28~31 ‘C and time of 36 h. The best pH value
and temperature of the achieved protease were 4.0~6.0 and 50 °C, respectively. The protease showed high pH stability within 3.0~6.0 and poor
thermo-stability, which might lose its activity when incubated at 50 “C for 30 min. The optimum conditions for maximum production of acid protease
from Rhizopus oligosporus grown on wheat bran were water content of 52%~55%, pH value of 2.5~3.0, fermentation temperature of 31 ‘C for 48 h
or fermentation temperature of 35 “C for 36 h. The highest activity of the protease from Rhizopus oligosporus was obtained pH3.0 or pH6.0, and
temperature of 55~60 ‘C. It showed high pH stability at 4.0~6.0, but lower thermal stability at 50 ‘C. It was found that nearly 90% of the protease
activity was lost when incubated at 50 “C for 30 min,.
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produced by Rhizopus oryzae and Rhizopus oligosporus
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