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Table 1  The size of hydrolysis circle diameter
and colony diameter and the ratios
H¥%FES  EWELEZ(R /mm EHEEZG)/mm
Colony Diameter of Diameter R/r
number hydrolysis circle of colony
Z5-1 14.5 7.0 2.07
75-2 14.0 7.5 1.87
75-3 13.5 9.5 1.42
75-4 14.5 8.0 1. 81
75-5 13.0 7.0 1. 86
75-6 12.0 7.0 1.71
75-7 11.5 6.5 1.77
75-8 14.5 8.5 1.71
75-9 12.0 7.0 1.71
75-10 13.0 7.5 1.73
75-11 12.0 7.0 1.71
75-12 11.5 7.0 1. 64
75-13 14.0 8.0 1.75
75-14 15.0 7.0 2.14
75-15 13.5 8.0 1. 69
75-16 12.0 6.0 2.00
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Fig.3 The optimum temperature of the protease
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Chemomorphosis and Enzymatic Characterization
of Proteinase-Producing Bacillus subtilis

MA Hong-yu LI Jing-jing QI Gao-fu YU Zi-niu ZHAO Xiu-yun
College of Life Science and Technology/State Key Laboratory of Agricultural Microbiology ,
Huazhong Agricultural University sWuhan 430070 ,China

Abstract Bacillus subtilis mutant with improved protease activity was obtained using DES treat-
ment, The approximate molecular weight of this protease was obtained using gelatin as a substrate,and
effects of mercaptoethanol on the protease activity were detected as well. The protease was treated under
different temperatures and pH conditions. The enzyme activity was examined using ninhydrin. The mo-
lecular weight of the purified enzyme was estimated to be 100 ku by SDS-PAGE. The optimum pH and
temperature was 6. 0,50 ‘C. About 50% enzymatic activity was retained after incubation at 70 ‘C for 10
min. The enzyme activity was significantly influenced by mercaptoethanol. Based on the difference of mo-
lecular weight and optimum pH from reported protease of Bacillus subtilis ,it indicated that this protease
was a new-type with wide applications.

Key words Bacillus subtilis; protease; chemomorphosis; enzymatic characteristics
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