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Solld Cultivation of Fibrinolytic Enzyme (Bac1llok1nase) from Baahs subtilis BK-17. Yong3 -Kee
Jeong"™* , Hyun Beak’, Mm Jeong Seo’, Min Jeong K1m Hye Hyeon Lee’, Woo Hong Joo!, Jeong In
Klm Yung Hyun Choi’ and Kyung Tae Chung’. Department of Biotechnology, Dong-A University,
Insfztute, Amaranth Cosmetics, *Department of Medical Bioscience, Dong -A University, Busan, Korea,
Department of Biology, Charzgwon National University, Clzangwon Korea, *School of Food and Life Science,
Inje University, Gimhae, Korea, *Department of Biochemistry, College of Oriental Medicine, "Department of
Clinical Laboratory Science, Dong-Eui University, Busan, Korea - A solid-state culture based on grain materi-
als was attempted to produce a fibrinolytic enzyme for blood circulation improvement using Bacillus
subtilis BK-17. The spore, rather than vegetative cell inoculation, of B. subfilis BK-17 on the solid-state
culture was effective in the production of a fibrinolytic enzyme. Max1mum spore productlon was ob-
tained w1th a SFM medium (0.8% nutrient broth, 0.05% yeast extract, 10" M MgCl, 10° M FeCls, 10™

MnCly, 10° M dipicolic acid, pH 6.5). Optimal pH and temperature were pH 6 and 30°C, respectively.
The spore production reached a maximum at 60 hours of incubation. Bacillus subfilis BK-17 on the mung
bean solid-state culture produced greater fibrinolytic activity, and less activity was seen in other grains
such as kidney bean, soybean and corn. Protein and lipid contents of fermented soybeans were about
10 - 30% more than those of unfermented soybeans. Amino acid content was also 5 - 20% more than
that of unfermented soybeans. These results indicated that fermented solid-state culture medium, fer-
mented soybean in this case, can be utilized as a food supplement.
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Table 1. Conditions of HPLC for the analysis of amino acids

HPLC

UV-detector
Mobil phase

Pharmacia Biotech Model : Biochrom 20

220 nm
0.2 M lithium buffer (pH 2.8)

Column Ultropac 8, (#46x250 mm
Reation coil tem 135°C

Flow rate 20 ml/hr
Loading Volume 20 ul
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Fig. 1. Comparison of the growth and spore formation from
Bacillus  subtilis BK-17 in various medium. LB: 1%
Tryptone, 0.5% Yeast extract, 0.5% NaCl; NB: Nutrient
Broth; SF: 0.8% nutrient broth, 0.05% yeast extract, 10™
M MgCl,, 10° M FeCl;, 10* M MnCl,, 10° M, dipicolic
acid, pH 6.5; NYSM: 0.8% nutrient broth, 0.05% yeast
extract, 5x10°M MnCl,, 7x10* CaCl, 10° M MgCl,, pH
6.5.
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