Production of Dye-decolorizing Enzyme using Molasses-containing Medium
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Production of dye-decolorizing enzyme was investigated with the cultivation of Geotrichum candidum
Decl (abbreviated to Decl) using molasses as a cheap raw materials. Molasses was found to stimulate
the enzyme production as well as a role of carbon source, because the production increased with
molasses content up to 50 g/L. However, the severe inhibition of dye-decolorizing enzyme activity was
observed even at low concentration of molasses 10 g/L. when purified decolorizing peroxidase was used.
Its inhibitory effect was reduced through the cultivation of Decl. The fractions of molasses separated
by a gel chromatography showed the different degrees of inhibition. As a way to reduce the inhibitory
effect, the dilution of culture broth was examined, and the total decolorizing activity for Reactive blue
5 increased 7 times as much as that of original culture broth by 30 times dilution. On the basis of
result, we proposed a process scheme which can fully utilize both positive and negative effect of
molasses in dye-decolorizing process using molasses.
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ool AL AL HE FAFS 7HAh gLl o]F EAESL antioxidantz 283t n|AYE o
sl 54 7HAER nAdEed g Hert &olatA] FTQ).

2 AFqME Kim 5o 98 22 FHE(3) Georrichum candidum Decl(Decl)S ©] &3
JdregATAMLe & REoZAM AFLZREEHY SHEL Ao i FAENAUT FEENE
A AQam BAG AZde FAEA, I gL AL £ G4 9 58 THHLR



a3 FHAAN H2enzt A

2. 4322 REHY FAHE E89854 A4 2 W3 FASA
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2 F4E A3UHY HMAEL Declo] AAdes agdMaho] o3 AHo| ofdE owiign
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& g F aAd s 43 AFEA ZA2ES ¢ F AU olH¥} F AHAE FFIA
2e4 3L =&} wFYE FMsd AfaAgs FaATE WHE FEstdq 2 23
30 B4 B9 Al wiFHo] vl o 7 wjo] FBY FHE JEAAUG

4. 48

AL o] 88 SHEL AN g4l TF oY A FZ a7 de Ao Y
Bitoy 7] A4E 2R EAMES §4 RAFAG. webA HBE HAHsEAA 9
z9e 3oy F HAHFE 99°] A7t 222 ALY AL FE 22 48 HAg=
78tk wetA gadd A4S 48E EHE Aoz 130 M3 TFHE =Y
o F 24 48 FT/HAE + AU

5. FnEd

1. Miyata N., Iwahori K., Fujita M. J Ferment. Bioeng., 85, 550-553 (1998).

2. Kim S.J., Ishikawa K., Hirai M., and Shoda M. J. Ferment. Bioeng., 79, 601-607 (1995).



