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Fig. 1 Effect of phenylacetic acid concentra-
tion on the production of penicillin acylase
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SCREENING OF STRAIN PRODUCING EXTRACELLULAR
PENICILLIN ACYLASE

Wang Zhenxiang

Han Wenzhen

Men Dapeng  Wang Qing

" (Instizute of Microbiology, Acedemia Simica, Beijimg 100080)

Ninety-eight strains having extracellu-
lar penicillin acylase activity were derived
from soil samples by colour-developing me-
thod. 10 strains of them possess higher acti-
vity of peniciliin acylase. All of those are
found to be Bacillus megaterium. The opti-
mum condition of enzyme production was
investigated with the strain No.46 which is
from Nn. 247 by single colony isclation. The
productivity of penicillin acylase in the op-
25
times more than that in rthe screening condi-
tion.

timum condition bave been enhanced

The mutant strain, Baciilus megaierium
UL-81, which penicillin acylase activity rea-
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ched the level of 723u/100ml of broth was
obtained from No.46 by treatment with phy-
sical and chemical factors. The penicillin
acylase activity of UL-81 can reach 820u/100
ml in 500L fermentor.

The mutant strain differed from parem
strain in the morphology of colony, the size
of cells, the effect of concenmtration and the
addition time of phenylacetic acid on the
production of penicillin acylase.
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