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Abstract

An extracellular amylolytic enzyme produced by Bacillus

amyloliquefaciens KA 63 showed the highest activity among those of

other 8 strains of Bacillus sp. cultivated under the same condition.
This enzyme was determined to be alpha amylase with optimum pH for

the activity at 6.0 in 0.02 M phosphate buffer at 55°C.

The suitable composition for the enzyme production in the shake
flask contained 3% cassava starch and 4 % defatted soybean as appro-
priate carbon and nitrogen source, respectively and 0.15 % KH2P04,

0.01 % CaCl2 and 0.02 % MgSO, were also required. The optimal

4
temperature and incubation time for cultivation were 30°C and 72
hours, respectively, whereas the initial pH of the medium can be

varied from 6.0 to 8.0.

Medium compositions for the enzyme production in 5-litre fefmenter
was the same as that in the shake flask. The production of enzyme
was increased significantly when 0.01 M phosphate buffer pH 7.0 was

added to the production medium in fermenter. The optimal incubation



period, agitation and aeration rate were 42 hours, 300 rpm. and

1 vvm., respectively.

Under the conditions described, one millitre of fermented
broth contained 465 units of saccharifying activity and 646 units

of dextrinizing activity.

The enzyme was stable at pPH range from 4.0 - 8.5 in the

presence of 10 mM CaCl2 at 30°C for 24 hours. The enzyme was quite

stable when incubated at 60°C for 30 minutes in 5 mM CaCl2 solution.
Enzyme powders prepared by acetone precipitation or freeze-drying were

more stablc than the enzyme in aqueous solution when stored at room

temperature and the activity was checked for a period of one month.
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