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10. Studies on the Fermentative Production
of 5'~-Guanylic Acid by Microorganism
Part 1. Derivation of XMP Aminase-
Producing Mutants form Brevibacterium
ammoniagenes

Kyung Nam Goong
*Choong Hong Son and
Un Young Kong

(Cheil Sugar Co. Ltd.,
Foods R. & D. Center)

By the treatment of various mutagens, a number
of 5'-guanylic acidproducing from 5’-xanthylic
acid were obtained from Brevibacterium ammoni-
agenes ATCC 6871.

characters of the mutants were adenine require-

The indispensable genetic

ment, lack of GMP-reductase and mutation to



adenosine resistance from adenosine sensitiveness.
Main product of these mutants from 5'-xanthylic
acid was 5'~guanylic acid.

The substance was isolated in a crystalline form
the culture broth of BA 17-2, and identified as
5'-guanylic acid by means of paper chromato-
graphy, ultra violet, absorption spectra, and infra

red spectrum.
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18. Production and Utilization of Pectin Trans:
-Eliminase from Aspergillus D-11
Yong Bae Kim- Pyung Kuk Yi-
Sung Won Paik
(Dong A Pharm. Comp.)

The condition necessary for maximal production
of pectin trans-eliminase by culturing Aspergillus
D-11 on a moistened wheat bran medium was.
studied. The maximum production of pectin trans—
eliminase was obtained after cultivation for two
days at 29°C. One tenth milligram of crude pectin
trans—eliminase of Aspergillus D-11 having 0.15
units of activity could clarify 15-20ml of apple
juice within 3 hours at 40°C. Optimal pH and
temperature for clarifying apple juice by the crude
enzyme were found to be pH 4.5~5.0 and 45°C
respectively.
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