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The studies on microbe isolated from the cocoon in Korea
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Korea Union Colle. KXo Ryo Univ.

Summary

‘There are two fold aims in this experimental study.

The aim is to investigate the bacteria which produce
the high activity enzyme on the cocoon for utilization
to the textile and the industry.

The other is to protect against the bacteria that
damage silk protein during storage.

The results are summarized as followes:

1. Among the isolated bacteria from the cocoon,
No 4 strain had the high activity of the z-amylase.

But this strain had not been identified.

The results of experiment is shown in the table II.

2. Among the isolated bacteria from the cocoon, No
11 strain had the high activity of the protease on
substance of the casein.

The results of the experiment is shown in the table II.

3. The bacteria which had the high activity of the
degumming effect of the sericin, the part of the operation
for 7 days was higher part of the operation for 3 days.

The results of the experiment are indicated in Fig [
and Fig I
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Table I. Species of Strain.

Nué?g?; of , Species of Strain
No 1 .  Bacillus  Subtilis Variation
No 2 ' Bacillus Stearothermophilus
No 3 ‘ Bacillus Circulan
No 4 . Bacillacea
Ne 35 Bacillus thuringiensis
No 6 : Bacillus  thuringiensis
No 7 Bacillus brevis
No 8 ; Bacillus Subtilis Variation
No 8§ Bacillus Cereus Variation
No 10 i Bacillus brevis
% Bacillus Cereus Variatiion

No 11
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Fig 1. No. 5, No. 6, Degumming efect of sericin
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Fig II. No. 7, No. 1] : Degumming effect sericin

Table II: The Enzyme activity of isolates

)RI\Ei a-AmyI"aseI! Protease-ltysh\q a-AmyIaseé Protease

1 5 2 170 o o
2 10 2 { 8 10 . 16
3 0 o 1 9 | 2
4 40 0 | 10 | C0
5 10 6 1 11| 20 | a2
6 5 16 | f !

E: Enzyme

S.N: Strain Number
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