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The Study on the Medium and Conditions of Bacillus alcalophilus
Producing the High Alkaline Protease
Yuan Lin Qi Wei  Lu Fuping Du Lianxiang Cai Xingwang
Department of Biotechnology Tianjin University of Science and Technology Tianjin 300222

ABSTRACT  The fermentation medium and conditions of Bacillus alcalophilus which produces
high — yield alkaline protease were studied in this paper. The optimum granularity of cotton seed meal
was 80mu and the optimum DE of maltrin was 30% . The highest enzyme activity was obtained using
50mL of culture medium in 250 mL shake flasks at 34°C and 200 r min for 54h. The fermentation
mediun consisted of per 100 mL :3g cotton seed meal 1.75g yeast extract 10g maltrin 0.3g NaCi-
trate 0.3 g CaCl, 1g K,HPO,. The optimal inoculum volume was 2% v v . Under optimal condi-
tions the yield of alkaline protease is 33 985u mL which is 54.48 % higher than that of before. The
experiment was also carried out in a 5 L. fermentor. Under the optimal conditions the alkaline protease
activity reached 36 579 u mL in the 5 L fermentor.
Key words alkaline protease Bacillus alcalophilus
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