EcFl A 228 Penicillium sp. ot A A4sh=
Cellulaseo] =3+ o F

(1) Penicillium sp. C13—13 #2) wjorz7 AR

A 4 o] W .3

FobASk F454 Fast

Studies on the Cellulase of Penicillium sp. Isolated from Soils
(1) Culture Conditions of Penicillium sp. C13—13 Strain.
Yong Bae Kim, Pyung Kuk Yi and Seung Ho Choi

Enzyme Section, Dong-A Pharmaceutical Co., Ltd, Seoul, Korea

Abstract : 1. Penicillium sp. C 13—13 strain was obtained with the treatment of mutagenic
agents(N.T.G.) and by single spore isolation method from the Penicillium sp. C8—14 strain,
which was reported in the previous paper.

2. The above stfain had a few spores and to obtain seed culture, it was cultured at 30°C
and initial pH 4.5~5.0, with air rate 6//min., and agitation 600 rpm for 48 hours in 10%
wheat bran medium in 20/— Jar fermenter.

When the broth that had above 70ml of mycelium was inoculated into wheat bran medium
and incubated at 29~33°C for 72 hrs, the cellulase activity of the koji was higher.

3. Adding calcium chloride and magnecium sulfate to the wheat bran medium to 1.5% and

0.015% respectively, the cellulase activity of the koji was higher than that of the control.
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Table.1. Cellulase activity after treatment of
N.T.G. for the Penicillium sp. C10

- —5 strain
Strain No. 0.D. izlrl?(lgtj‘ilg‘?é) Activity(u/g)
Penicilliumsp.

C 13—1 0.331 62 2212
9 0. 347 63 2381
—3 0.313 62 2092
—4 0.295 62 1971
—5 0.372 63 2253
—6 0.296 65 2148
—7 0.363 63 2491
—8 0. 370 64 2610
—9 0. 390 63 2677
—10 0.312 64 2201
-1 0. 400 65 2903
—12 0.385 65 2794
—13 0. 462 63 3171
—14 0. 339 64 2391
—15 0.387 63 2656
—~16 0.350 64 2469
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—-17 0.382 63 2622
—18 0.419 63 2876
—1Y 0. 364 63 2498
—20 0. 404 64 2850
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