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Rtk iRy 10 27, 4R 30 o8, TRIREE
Fok & 10 418, B A, BRERE 2 ZF,T 50
EHEE=AMD, KEKMA 0N I 5 =
If, 0.15N py NaOH % 5 EFH, Hef20—-25°C
B4R R 15—20 434, M 2N #Y H.50, 1 &,
R 0.05N [f9 Na5,0; BEEE", FK
5 BEFTHEE (0. 1N BUKRERE 100 £2), tu1 Tt
R Ri#k , MEHEARE o

EEREHT, BAR 1% SEHEER, §
INEF R 1 BRI | T ERE AL, A
{EiE 0, HiEAHENTRAE 0.05N iy Nas,0, B
BT B FE e

N RBHENTRTENNTE

Fao BAHEREE D M20% BHEFFR
58F, 0.1M pH 4.5 piEEEE B 3 BT, BB
& 2 BT, 2 S0°C HRKBEDERR 24 (3 48)/h
B EREBRFFERE, mEFREFER
EELN,.RENEEBEEETRNET.

EHRUBAAETE i MIE: K=6:4:3

(v/v) BT 1—2 k. BEFANER-—EER,

FAEEMHEE AS 3.758 (YERHIE Acpergillus
awamori) BGEIERTEHEFERBIK™HFN R E
BERE I 7B B MR VR I TR A

S S

—. EREFEE

ERAAF 1, MFI[LIEH, 95 £k
B = EsEE EE 3.0 L ERIBR SEE AR
RN BRI 3R 180, X
60 BEBEE 5, B8IE 07E 3.0 L LRI BIA
55 ¥R 16 ¥k, P BRNER BN 42
0 29 ¥k, P B B T KA B 3R 2R 7 RGES 18R
L A RERBES

B EEN T IAET R, 18
B R AR, FREIE TS, NA A B RRT
B, ROVZEFREE AR
2 (F12), HMLL AS 3.976 (Monascus
serorubescens) H1 AS 3.978 (Monascus sp.)
ABH. TENER HAXHHEE
fTo

1 95 i dh BaOEEER

T BiEJ) (005N NaS:0s IO B oW B &
1-2 2—2.9 3.0 E* 1N t &
a5 E Ry I 7 33 35 76 19
kb 3 2 55 42 18
6 i At ¥ 1 43 16 29 31
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3.567 Monascus sp. 25 17 3.07 0.68
3.921 Monascns anka 17 4 2.84 0.24
3.97¢6 Monascns serorubescens 26 20 3.09 0.77
3.978 Monuscns sp. 26 19 3.10 0.73
3.2636 Monascus anka 22 15 3.00 0.68
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STUDIES ON THE SCREENING OF GLUCOAMYLASE
PRODUCING STRAINS OF MONASCUS AND
THEIR FERMENTATION CONDITIONS

Ho Bmg-wang, Guo Jun-jun, Fang Yi-cuenc

anNp CHANG SHU-CHENG

{Institute of Microbiology, Academia Sinica, Peking)

Two strains of Monascus AS 3.976
(M. Serorubecens) and AS 3978 have
been selected for the production of large
amount of glucoamylase (EC 3.2.1.3) by
the submerged fermentation technigue.
The adequate cultural media and fermen-
tation conditions have been established.
After growing these organisms in shaking
flasks containing 3% corn flour and 1.5%
sovbean cake meal (pH 4.5--5.0) at 30~

35°C for 72 hrs., the potency of the ecul-
tural filtrate was 260 units/ml. The
optimum temperature for enzymic aetion
is 50°C and the optimum pH is 4.5.

Saccharification of liquified starch
solution (32% w/w) by this enzyme
{with- a ratioc of 0.5 ml. filtrat to one
gram starch)} was kept at 50°C for 40
hrs. The resulting mixture gave a DE
of above 99.
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