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Abstract

A thermophilic ami cellulolytic bacterium, Herpetosiphon geysericola CUM 317 isolated from the com-~
post, produced a-amylase, B-amylase, and glucoamylase. Mutual relationships on the production of
the three amylases were studied by changing the cultivation conditions. a-Amylase and glucoamylase
were produced highly after 40 hrs on wheat bran medium at 50°C and after 30 hrs on liquid medium
at 40°C, though B-amylase was produced best at 10 hrs of initial cultivation phase. The production of the
amylases was generally repressed by the addition of carbon sources in liquid medium containing polype-
ptone. a-Amylase production was enhanced relatively by the addition of cupric sulfate in the liquid

medium, B-amylase was enhanced by cadmium sulfate,

chloride.
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Fig. 1. Changes of amylase production on
wheat bran medium containing 60%
moisture at 50°C. X---X, a-amylase;
A=A, B-amylase; O-(), glucoamylase.
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Fig. 2. Changes of amylase production on
ligiud medium at 40°C. X.--X, a-
amylase; A-A, B-amylase; O-0O, glu~
coamylase.
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Fig. 3. Effect of CuSO, on the production of
amylases in liquid medium. X---X,
a-amylase; A-A, B-amylase; O-0O,
glucomylase; @-@, cell growth
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Fig. 4. Effect of CdSO, on the production of
amylases in liguid medium. X---X,
a-amylase; A-A, - B-amylase; O-0O,
glucoamylase; @-@, cell growth.
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Fig. 5. Effect of CaCl, on the production of
amylases in liquid medium. Xx...x,
a-amylase; A-A, B-amylase; O-0,
glucoamylase; @-@, cell growth.
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Fig. 6. Optimum temperature on the produc-
tion of amylases in liquid medium.
XX, oa-amylase; A~A, B-amylase;
O-0, glucoamylase.
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