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SUMMARY

For the production of proteolytic enzyme with

Aspergillus, the examination is made on the
culture-time and koji extracting conditions, during
producing koji.

1. The highest activity showed up when the
culture-time took 50 hours for Aspergillus sojae and
60 hours for Aspergillus flavus.

2. When the cultured koji was extracted by a bu-
ffer solution and water, the former gave the product
of higher activity until pH 7 through pH 12, and
water until pH 3 through pH 7,

3. In the method of crushing and granule extrac-
tions, crushing extraction produced the one of higher
activity than granule.

4. The highest activity showed up when Asperg-
illus sojae took 5 hours (Aspergillus flavus 4 hours)
in the time of extracting enzyme solution.

5. The highest activity showed up when both
Aspergillus sojae and Aspergillus flavus reacted and
indicated 37.60°C in the reaction temperature and

activity.
1. &=
WES el AR duery £, 73, 2%

ol de A QT i = BRG] B
Fmagmge) de fHE D gle] MR BMEE W
R D e A e KRS ERIECT {p&
BB #ital #Hstel B Pizest gt 2e v
MILEEHRAS L fol HEBY BImEERS s} i
Brte o= fdUK, #Bel e o ORDRTRHL,  REER

o mEHo Wi, MHERe w2e BEaomE
#o| el #eld WAT #HRE WEHLA D
.

I.R =

(1) ERE%

FEBOL A HUAT B B ERAMED
WEFAA ot
flavus & HHFLE.

(2) BHEHe AR

7% 5ge ¥ 4.5mlg stz 300ml =£
Zal szl WSk BEAE £ % WEK AEE
BREsLe) 30°C o) A Aspergillus sojae 50 F§[f  Asp-
ergillus flavus = 60 WY 1E#Estd K 100cc B &
W 100 cc & kel HWAA 38 A=, &K
Bz EBSIL Wiksld MBS BMERLE st
Wogae] AAete] BARF BEEAK o2 A

(3) AIEH=*

HEE SR DT BE-S Anson ™ BpkS
A 3tel Folin 3{¥8o (k3 B&& RMAstg =
R Hemoglobin ¥ 2 cc & #E=EI} o] o 7)d]
1.5cc ) @E®E (pH3.0—5.0, M. citric acid. M.
sodium. citrate, pH 6.0—9.0, #@f1 Borax, M. B
#—5te], pH 10.0—12.0 #fl Borax, N-NaOH) &
mstel Free] pH 2 sta 37°C 9 fHiRki#« 4] 10
Sy Wsela BEFRIK 0.5cc B st 204y InEk
g #% T.C.A. 4ml-& nste] Kt Hemoglobin &
LA Y) A HPEEHE No 2.2 JF:stn WK 1 ml
o 0.4 M. Na,CO; 8 ml & jnsta Folin g
1ml & Bk 4 37°ClA 204 Mm@ #% o1&
¥ Spectronic 20 B FA st #F 660 mpdl) 4]
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Aspergillus sojae ‘= 50 B[l A Aspergillus flavus =
60 BRIl A ZHA B HEE bl WERR
= EEO RILRY fRS ks 2 e e
Wz . A EE ERE Fig 1. Fig 2.9 2+
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Fig. 1. Change of protease activity of A. sojae
with the culture period.
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Fig. 2. Change of protease activity of A. flavus

with the culture period.

(2) Mol BWBR KWK

HEES & BERR dclka MR g &
5% pH 3—7 747 REK 2otE KEKE HHE B
KBS HE 2dn pH 7—12 744 & K@K 2
E REKoZ MM BEIMEN Ut oy
v Aelsh glflemaz L% protease o -

CokEkE stednh A WEERE BE HML®K

el ks pH 7—121 A% BEWS B
&+ HAS got pH 3—7AAE FHHe HREE
YA ol A& HAE EEK ont-We) wz}
Aol ko] vt AW K ERERS
Fig 3. 9 Fig 4.9} 7},
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Fig. 3. Comparision of extraction medium for
the protease of A. sojae.
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Comparision of extraction medium for

the protease of A. flavus.

(3) ZMpol WAt fikht
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Fig. 5. Comparision of protease activity of A. sojae in
water extraction before and after crushing.
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Fig. 6. Comparision of protease activity of A. flavus in
water extraction before and after crushing.
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Fig. 7. Change of protease activity of A. sojac
with the extraction period.
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Fig. 8. Change of protease activity of A. flavus
with the extraction period.
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Activity of protease in reaction to various

temperature [use of Asp. sojae)

—7 71—



AoD

bo’c

50°¢c
30°%

6o'c

7

1
45 60 min,

Fig 10. Activity of protease in reaction to various
temperature [use of Asp. flavus)
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Aspergillus BEH o) Este BANBBER LR
A BUEREEST S S Biel Betd Bty
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1. BEEEER-S Aspergillus sojac = 50 B[], Asp-
ergillus flavus = 60 BN A 714 & HEE Y
whil o

2. BEBO BERR KHEKE HHEE 9= pH
11277 = @Kl E%2 pH 37428 K
#EK=E HHE 4 Eokeh.

3. BEmmel MR M ROR Mg B kDR
Hieeh BRE Hhitie] =& JIEE Yeych

4. BESREK M BEFA-S Aspergillus sojae o} 9ol A
& 5B, Aspergillus flavus o) 9°1 A= 4 BTN A
74 & HEE e

5. RIEEBES Eie Aspergillus sojac 2 Aspe-
rgillus flavus e =5 37°C, 60 KEAZ L 4 7}

N
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Toz AHKE BITH Yol Bk mEHES
i 04-’:% ATKRBK BRAR FREHLE B
BREFRIA Hboz BHE =t
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