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Optimization of Fermentation Conditions for Production of A Extracellular Elastase from A Newly Isolated Bacillus brevis
FAN Chen et al (College of Food (Biological ) Engineering, Xuzhou Institute of Technology, Xuzhou, Jiangsu 221008 )

Abstract
[ Method | Culture conditions were optimized to produce the extracellular elastase by the single factor and orthogonal tests. [ Result | The opti-
mal medium components were: glucose 0.5% , sucrose 0.1% , casein 0.5% , yeast extract 0.5% , K,HPO,0.1% , KH,PO, 0.5% , MgCl,
0.01%. The optimal culture conditions were: 40 ml medium in 250 ml triangular flask, inoculum’ s volume 5% , shaking speed of 200
r/min, initial pH 8.4, at 27 °C for 72 h. The enzyme activity was improved by Mg”", and inhibited by Co’* and Zn’* at 1 mol/L. The en-
zyme activity was increased by 160% . [ Conclusion | This study will be helpful to the future commercial development of the new bacteria-based

[ Objective | The present work aimed to optimize the culture conditions to produce extracellular elastase by Bacillus brevis XZE116.

antiviral ribonuclease fermentation process.
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