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Table 1. Composition of Medium.

NaOH-—treated cells 0.1 %
(NH4)2S0,4 0.1
KH2PO, 0.02
MgSO,. 7H20 0.01
Yeast extract 0.001
Agar 2.0

pH 6.0
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Table 2. Composition of Medium.

A—medium
NaOH—treated cells 0.5 %
Polypeptone 0.1
KH2PO4 0.02
MgSo4* 7H20 0.01
Yeast extract 0.01
pH 6.5
B—medium
NaOH-—treated cells 0.5 %
Asp. 0.1
K.HPO, 0.05
pH 7.0
C—medium
NaOH-—treated cells 0.5 %
Polypeptone 0.1
Malt extract 0.1
pH 6.5

A, B, C3HOXH (Table2) #hFh30ml #100ml =7 5 X 2123EL, &HE,
wH%, HRAEO—-BE&F#HEMEL, 30T, 160rpm, 4 HEDIEE I EEL T 77, BER,
Lo (4000rpm, 1543 M) ICX VWAL EINL, FEOBREBREE 2T L. BN
SENR2ARER L WRERIICAT o 72 72, FIFEpH OFBIE INHCI BL O IN NaOH 12K D)
pH &A% L 2 BEHI30mI 2B W CHEARICHRET L7z, $72, FVa—2A0EEIIO>WTiE, B
Ke# (pH6.0) 30ml (22 )V a—20.05%, 0.1%, 0.3%BLX 74 V) MHEE KL 7V a—
AR, WRBEREREIC RIS ERE R
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BARE39-B #k & & LTl 2, K5t (7 v ) ILEE40.5%, 7 Va—20.05%,
71/\"5#“/0.1%, K2HP040.05%, pH6.0) 150ml %500ml H=FA7 5 2 2 124MEL, KHA,
wH%, FUEHT2 HEEEEE 30T, 160rpm OfRE ) H53) LAREE 2ml 2HMEL,
28T, 200rpm DR & ) FELAT - 720

Bk, #Oo0EE (5000rpm, 1547M) X D ERZEINL, L& ICx L80% A OHiZIE
W% 4T o 720 2 XITILBY £ 30508 (8000rpm, 1547) (CX 04w, MAIEMRE, —K
AR TENZIT, RNEWERFE L%, BREECE LARRRER 2B,

ABEFE O EE pH i3, 0.1M Mcllvaine B (pH3 ~8) % vy, 0.5mg/ml DAEEHRM &
LT, miRoflEdic X a2,
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0.2%MgS04 * TH0) 1230C THHEREE 217V, MEMIEIMM o WAk % £W%k, MokT3[E
P L, 0.1M BEBRREE W (pHS5.6) 12660nm 2B 5 0D0.6~0.7& %25 X 5 1B S 72,
DWT, BRBRER2.5ml ([CHEEREW (10mg/ml) 1ml 2i0%, 30C, 3EEMEEKRE Y Lk
DORIL S, BEHDECHERD LR,
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Table 3. Lytic Enzyme Production by Isolated Microbes.

A medium B medium C medium

Strain No.  Lytic Enzyme (unit)  Lytic Enzyme (unit) Lytic Enzyme (unit)

6 1.2 0.3 0.1
11 0.2 0.7 0.5
27 2.8 0.4 3.1
30 0.5 0.6 0.3
35—C 3.2 1.1 2.1
39—B 1.0 4.1 1.4

Cultural condition: each of microbes was cultivated in 30 ml of medium at 30°C for 4 days on
rotary shaker (160 rpm).
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Fig. 1. Effect of Initial pH on the Production of Lytic
Enzyme.

Cultural condition: 39—B'strain was cultivated in 30 ml of
medium at 30°C for 4 days on rotary shaker (160 rpm).
Culture medium: B medium.
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Fig. 2. Time Course of Lytic Enzyme Production.

Cultural condition: 39—B strain was cultivated in 30 ml
of medium at 30°C on rotary shaker (160 rpm).
Culture medium: B medium +0.05% glucose (pH 6.0).
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Fig. 3. Effect of pH on Lytic Enzyme.

Lytic enzyme was estimated under the stan-
dard assy condition at various pH. 0.1M
Mcllvaine buffer for pH 3-8.

Table 4. Degradation of Various Yeast Living Cells with Lytic Enzyme.

Degree of lysis Degree of lysis

Yeast strain (% reduction in O. D) Yeast strain (% reduction in O. D)
Rhodosp. sp. ]-5B 68 Hansenula anomala 48
Candida utilis 8 Sacch. diastaticus 38
Mycotorula japonica 0 Rhodotorula sp. z—13 0
Composition of reaction mixture: lytic enzyme solution (10mg/ml) 1.0ml.
yeast suspension (pH5.6) 2.5ml.

The reaction mixture was incubated at 30°C for 3 hr with shaking.
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Rhodosporidium sp. J-5B ¥k % VAR ¢ AR LR E IR AL L CELRBLAER,
M, BORE, SREICHREEAREL A TAREMNOMA L Tz, ZOHHEH L Ebh s —
BARIC & ISV A RBEREENI RO DT,

PERDEERH IO BEA B SR D% < 1X, Saccharomyces sp. EATRE L72b DW% L, KRBT
2D WT AR S DS L 72 Penicillium lilacinum 2 & % Rhodotorula glutinis O HANIEE 7 %
KOETE, BIUHEESY OME L 72ME I K5 Sp. ruberrimu ORINIRE GBS 01 FE 72 &
HwESN T3,
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BT O EMMICT 3 BB WIS BV T, Hansenula anomala, Saccharomyces diastaticus
R L TR SRZBERIT LR LA, Candida utilis (24T LU CTI2§5 <, Mycotorula japonica,
Rhodotorula sp. Z—13124F L TIEBE RN 2 7R S e b2 o 726 ABFZE TR V> 72 Rhodosporidium sp. J—
5B %%, Hamsenula sp., Saccharomyces sp. s L 3 EH T AH A £ LA ATIHBH ST, £E
BT 5 N 7239-5B #RDEFE S % Rhodosporidium sp. ]-5B MBS HEEE A, ¥4 €U L1 [H
¥ Hansenula anomala, Saccharomyces diastaticus % V6B T2 2 & o, REEEDRIZIIF AL £
TA REFECBERPFIEL, D Rhodosporidium sp. J-SBHREXBH T A7-9012, ¥4 € T
AZARCRFELZVAHETHAMORTFE2ECEELTWA T ENEL BN,

YA ')A ZADERS A F-1, 3glucanase, protease, mannanase %z & TdHbH I & hb,
39-SBRRDAE T HBEZFICIE, T NS OMIC chitinase, -1, 6 glucanase 7 & DFEFEDT
Banr,
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SNT-BRBREENED NIz, KEEFIE, Hansenula anomala, Saccharomyces diastaticus
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