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Study on the Production of B-mannanase by Bacillus M-21

Zhou Fang, Mou Haijin, Jiang Xiaolu

(College of Food Science and Engineering, Ocean University of China, Qingdao 266003 ,China)

ABSTRACT Bacillus sp. M-21 with high activity of B-mannanase was isolated from soil samples. The fer-
mentation conditions were optimized in order to improve the production of the enzyme. The optimal liquid
medium consisted of 4 g/L guar gum was used as carbon source, 20 g/L soybean powder and 5 g/L
(NH,);HPOQO, as nitrogen source and other inorganic salts(g/L): K, HPO, « 3H,0 1, MgSO, * 7H,0 0.5,
NaCl 0. 5, CaCl, 0. 1, FeSO, +« 7H,0 0. 001. The optimal culture conditions were: initial pH 8. 0, inoculation
volume 4% , medium volume 50 mL in 250 mL flask, agitation speed 180 r/min. After incubation at 32°C for
36h, the enzyme reached its highest activity of 1 487 U/ml..

Key words  Bacillus sp. , f-mannanase, strain screening, fermentation
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