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Fig.1 Thermophilic protease producing conditions of B. stezrothermophilus WF146
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Fig.3 Effects of temperature (a) and pH (b) on enzyme activity
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Table 1 Effect of inhibitors on enzyme activity 5 N S~ 2
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PMSF 8.3 “'v %0°C
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Fig.5 Effect of temperature on enzyme activity
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PRODUCTION AND SOME PROPERITIES OF A THERMOPHILIC
PROTEASE FROM BACILLUS STEAROTHERMOPHILUS WF146

Tang Bing Zhou Linfeng Chen Xiangdong Dai Xuan Peng Zhenrong
{ College of Life Sciences, Wuhan University, Wuhan 430072)

Abstract: The factors affecting Bacillus stearothermophiius WF146 for thermophilic pro-
tease producing have been investigated, more than 600 units of enzyme in 1mL of fermented
culture could be achieved under suitable condition. The protease had a molecular weight
around 34kD estimated by SDS-PAGE, and functioned optimally at pH8.0 and 80C , re-
spectively. In addition, the enzyme exhibited high temperature tolerance and was stable at a
wide range of pH, and Ca** played a key role for the stability of the enzyme. While the pro-
tease activity of the enzyme was strongly inhibited by PMSF, DFP and IAA, and was not
affected by DTT.

Key words: Bacillus stearothermophilus WF146, Thermophilic protease, Property

© PERZERMEDARTATIEKSHREZ http://journals. im. ac. cr

1



