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Abstract

Bacterial strains showing the firinolytic and B-glucosidase activity were screened from Doenjang. The strain
of KH-15 revealed a high level of fibrinolytic and B-gluocosidase activity. The isolated bacterium was identified
and desingnated as Bacillus sp. KH-15. The carbon, nitrogen and salts significantly influenced the fibrinolytic
enzyme and B-glucosidase production. The optimized composition of medium appeared to be 2% glucose, 0.5%
yeast extract, and 0.1% calcium chloride. The optimum pH and temperature for fibrinolytic enzyme and B-
glucosidase activities were pH 7~8, 40°C and pH 6~8, 30~40°C, respectively.
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Table 1. Fibrinolytic and B-glucosidase activities of strains
isolated from Doenjang

Fibrinolytic enzyme B-Glucosidase

Strains

(unit) (unit)
KH-2 2.3 567.3
KH-3 2.1 457.1
KH-5 29 890.8
KH-6 2.7 765.3
KH-8 09 132.2
KH-9 19 546.9
KH-13 28 1564.6
KH-15 28 1995.3




it

glucosidased] Al 7154 & AAIE A7(13)= 9ot =
2] A48 89 ol isoflavone?] aglycones?] &
HE 59 5 e 759 2l dg A7 A5

o2 =7

oM

EARo| HE

Bacillus sp. KH-15% nutrient medium=- 7] 2wl %] £ glu-
cose, sucrose 5 BAa9S 2% 71 F 2885 p-
glucosidase#A1 & =43+ 4 3(Fig. 1), glucose®} sucrose
E ARS-E 23 30 9 27 unite] AL AT S By oA,
B-glucosidase?] &4 <A} glucose ¥ sucroses A-&3+ 7
$- 22359} 2123 unit®] FA4& Bt o2 g A3 Choi
Z(14)0] thFellA B2)gt F5 Bacillus subtilis BK-79) 7
B4 22 glucoseZ} H o] &4 A4kE Byvhe B
o} A =8l Jang 5 (12)& AR 4] £-8]%) Bacillus sp.9
g8l E 4 A4FA] mannitol, xylose 2 soluble starch&
GrdoR A4 & 8549 A e Choi(15)7}
Bacillus brevis K]-23 @52 &4 922 ribosed A&
Aot o2 AE 2

Aspergillus niger T5(16)] 2)38 p-glucosidase *§4t
Al gt adeZ CMC7E 7H 2 &40 A4S Bolovt
glucose?} fructose® thE ghadol vl el vy =& &4

o 242 neich

2o ot

A
4
2

X

Qo] A AMAbel WX = g A BriglE B2Aa
10 2 29 glucose® AL-4-3lod z+E A4 AL 05% H7}s)
o} &40 AAkekS A ey th(Fig. 2). L A yeast ex-
tract, soytone % soybean powder® 713 7 ¢ 444
ZFilo] 32,27, 3028 =& 4L Hd o, p-glucos-
idase®) &4 & yeast extract®} peptone 74 23457 1923
unite] BAS- v g ow, A S-s) o] vl A FU soy-
tone® soybean powder= 12133} 1532 unit®] ZA1 S 8.4
t} Jang S(12)% A-$AoA Eelg 459 AaNeR
yeast extractZ ©]-438}9] 21}, Choi 5 (14)°] Bacillus sub-
tilis BK-17¢] A 242 2 peptone} beef exractZ: ©]-4-3}

4 3000
- 2500 g
j =
.g" {2000 5
z Z
£ {1500 3
g E
2 2
=4 {1000 §
] 3
Y g A A 2
=
= {50 2
9
AL L 0 «=

‘&0‘\6 G\\)Od’e %\)c@%e ¢ {\&o@%a %OQO"@\ 4“\0”& ‘Nb\\&"& g@‘ao

Fig. 1. Effect of carbon source on the production of fibri-
nolytic enzyme and B-glucosidase.
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Fig. 2. Effect of nitrogen source on the production of fibri-
nolytic enzyme and B-glucosidase.
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Fig. 3. Effect of inorganic salt on the production of fibri-
nolytic enzyme and B-glucosidase.
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Fig. 4. Effect of initial pH and temperature on the production
of fibrinolytic enzyme and B-glucosidase.
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