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Abstract

in salt-preserved foods of every kind, it was examined the growth condition of halephilic bacteria that ind-
uced a change of colour, taste, nuiritive substance, a production condition of enzyme and a character of erude
enzyme. Used bacteria is A halobium a kind of extremely halephilic bacterfa, and the required of optimuom
cufture needed a quite Jong time of crude enzyme production is 168 hours. Opimum pH s about 7~7.5, so the
traditional food of such neutrality pH as soybean paste and soy sauce particularly come inte trouble because
the growth can flourish in neutrality or alkalescence, and the crude enzyme also appeared the best activation
between pH 6 and pH 8. The optimum temperature is about 37° C, the optimum temperature of enzyme is ab-
out 40° C and the temperature stability is settled for 15 minutes and it is completely inactivated at 10 minutes. in
the influence of each metal ion, Fe” and Miv~ stimulafed the growth of H. halebium and the activation of en-
zyme, Cu* and Zn™ were identified that made the growth and the activation of enzyme inhibit.
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Fig. 1. Effects of culture time on the growth.
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Fig. 2. Effects of pH on the growth.
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