important variables that influence the productivity
of sorbose ‘were considered and evaluated. The
yield of sorbose from sorbitol obtained was greater
than 909%.
be discussed and a possible new approach to process
improvement will be suggested for more efficient

Details of our experimental results will

sorbose fermentation.
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12. Studies on thermostable liquefying amylase-
from Bacillus spp. [¢3]
I.S. Choe, H.U. Kim, and M. H. Han,
Applied Biochemistry Lakoratory, Korea
Institute of Science and Technology.

In the course of studies on thermostable liquefy--
ing amylase from thermophilic Bacillus spp., we h-
ave isolated a strain which produces amylase acti-
vity. This strain was identified to be Bacillus
stearothermophlus.  The amylase of this strain
demonstrated a maximum activity at §5°C and
Ca**did not improve thermostability of the enzyme
although the erzyme was capable of hydrolyzing
starch at temperature of 80°C and above. The
maximura amount of the enzyme was product at
pH 7.0, 50°C.
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