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RAW STARCH DIGESTION ENZYME FROM
PENICILLIUM RESTRICTUM 127-2 AND ITS PROPERTIES

Xie Shunzhen Zhang Shuzheng
(Institute of Microbiclogy, Academia Sinica, Beijing 100080)

Abstract A Penicillium restrictum 127-2 isolated from soil ,was a promising producer of
raw starch digesting enzyme. The effects of culture conditions and medium components
on enzyme formation were investigated. The raw starch digesting enzyme was increased
by addition of K,;HPO, 0. 83% into the medium containing (g/100ml) soybean cake meal
3, dextrin 2, NK,NO;, 0. 2, MgSO, « 7TH,O 0. 05, the enzyme activity of culture
supernatant reached 779u/ml. The optimal pH and temperature range for the enzyme
reaction were 4.0 and 40°C —43'C respectively. The enzyme was stable in the pH range
of 4.0 to 5.0 at 40°C 15h.
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