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Abstract

Microorganisms producing milk-clotting enzyme were isolated from 1,506 strains which were
collected from soil on the various places of Korea, and from strains which were already identified.
Dothiorella ribis was taken as a good strain producing milk-clotting enzyme. When it is cultured
on wheat bran, the optimum experimental conditions for the production of milk-clotting enzyme
were consequently obtained as follows:

1) 30~35°C of temperature and 4.0 of pH.

2) 60~80% of cultivating water to the weight of wheat bran.

3) addition of (NH,),SO, as a nitrogen source, NaCl and KH,PO, as an inorganic salt, and 3%

of sucrose as a carbon source.

4) four days for a period of cultivation.
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Fig. 1. Effect of Amount of Tap Water added to
Wheat Bran on Production of Milk-clot-
ting Enzyme

Incubation temperature; 35°C, Incubation time; 96
hrs.
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Table 2. Effect of Carbon Source on Production

of Milk-clotting Enzyme

sucrose,

Incubation temperature: 35°C
Incubation time: 96 hrs.

Carbon source Milk-clotting activity(%)
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Fig. 2. Effect of pH of Water added to Wheat
Bran on Production of Milk-clotting
Enzyme

Incubation temperature; 35°C, Incubation time; 96
hrs.

Table 1. Effect of Nitrogen Source on Production

of Milk-clotting Enzyme
Incubation temperature: 35°C
Incubation time: 96 hrs.

Nitrogen source Milk-clotting activity (%)

Control 100
NH,CI 142
(NH2),CS 0
(NH):COs 113
(NHO2S0, 161
NaNO. 103
NHNO; 157
Urea 126
Polypeptone 141
KNO, 146

Control 100
Sucrose 157
Glucose 129
Lactose 136
Soluble starch 110
Glycerine 110
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Effect of Amount of Sucrose added to
Wheat Bran on Production of Milk-clot-
ting Enzyme

Incubation temperature; 35°C
Incubation time; 96 hrs.
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Table 3. Effect of Inorganic Salts on Production
of Milk-clotting Enzyme

Incubation temperature: 35°C
Incubation time: 96 hrs.

Milk-clotting actxvny(/a/

Inorganic salts

Control 100
MgSO, 129.5
KCI 134
KH,PO, 137
NaCl 142
N32C03']0H20 109
FeCls+6H,0 121
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Effect of Incubation Temperature on
Production of Milk-clotting Enzyme

Incubation time; 96 hrs.
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Fig. 5. Time Course of Incubation on Production
of Milk-clotting Enzyme
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Table 4. Storage Stability of Milk-clotting
Enzyme of Dothiorella ribis

Storage period Residual clotting activity (%)

(day) '\dt 4 °C atroom temp. at34°C
1 100 73.5 30.6
2 100 60.4 15.0
3 100 49.2 9.2
5 100 34.5 <1

* Storage as liguid state
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