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On the Production of Extracellular Amylase by Yeast
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Table 1 Composition of basal Medium.

Soluble starch 2.0(%)
Poly pepton 0.7
KH; PO, 0.1
MgS04°7H-0 0.05
Yeast extract 0.01
pH 5.5
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Table 2 Amylase Production by Yeast.

Yeast strains Amylase activity Yeast strains Amylase activity

(IU/ml medium) (IU/ml medium)
J 4.0 G 12.5
48 3.3 48—-A 4.4
26—B 2.6 48—-B 4.0
41-—B 2.1 J-5 25.0
G-A 3.0 J—3B 10.3

Amylase activity measurement : culture broth was allowed to react
under the condition and reducing
saccharide produced was estimated
by DNS method.

Measurement condition : 2.0% soluble starch 0.5 ml
0.1M acetate buffer (pH 5.0) 0.4 ml
culture broth 0.1 ml
incubated at 40°C for 10 min.

Cultural condition : yeast was cultivated at 30°C for
4 days on rotary shaker (160rpm).
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Fig.1. Time Course of Glucoamylase Production by J—5B Strain.
Cultural codition: the yeast was cultivated at 28°C on rotary shaker (160rpm).
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Glucoamylase Activity(IU/ml)

Initial pH 50 100 Final pH
2.5 NN 6.0
3.0 SSSSESSSST 6.4
3.5 SO NNNNNONNNNY 6.6
4.0 6.8
4.5 SSS S SSSNSSSNT 7.1
5.0 7.0
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Fig.2. Effect of Initial pH on Glucoamylase Production by J—5B Strain.
Cultural codition: the yeast was cultivated at 30°C for 5 days on rotary shaker (160rpm).
Culture medium: basal medium+rice bran 0.5%.
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Fig.3. Glucoamylase Production by J—5B Strain.
Cultural codition: the yeast was cultivated in 30ml of each medium at 30°C for 5 days on rotary shaker
(160rpm). ’
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Fig.4. Time Course of Glucoamylase Production by J—5B Strain.
Cultural codition: the yeast was cultivated in 30ml and 100ml medium, respectively, at 28°C on rotary
shaker (160rpm).
Culture medium: wheat bran 5.0%
rice bran 0.5%
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