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Abstract

Mucor mucedo C-7 selected as a potent fungus for producing milk-clotting enzyme was cultured on wheat
bran solid medium and the optimum culture conditions for the production of milk clotting enzyme were ob-
tained as follows. Amount of water added to wheat bran was 100% to the weight of wheat bran and culture
temperature and time was 30°C and 72hrs, respectively. The production of milk-clotting enzyme was
markedly increased by the addition of Macllvaine buffer solution (pH4.5) instead of water added to wheat
bran solid medium and milk-clotting activity was stable for culture period.
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Fig. 1. Effect of amount of added water to wheat bran me-
dium on the production of milk clotting enzyme.
Culture temperarure : 30°C  Culture time : 42hrs
O : MCA (milk clotting activity)
A : pH of culture extract
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Table 1. Effect of pH of Macllvaine buffer solution added to
wheat bran on the production of milk clotting en-

Zyme
pH of buffer soln.  Milk clotting activity  Relative activity
(soxhlet unit/ml) (%)
35 548 133.0
4.5 583 141.5
55 490 118.9
6.5 393 953
*Control (pH 5.8) 412 100.0

Basal medium (control) contained 5g wheat bran and 5ml
water

Test medium prepared by exchange of distilled water in basal
medium for Maclivaine buffer solution with pH 3.5~6.5

Culture temperature : 30°C, Culture time : 48hrs
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Fig. 3. Effect of Macllvaine buffer solution (pH 4.5) added
to wheat bran medium on culture time for the pro-
duction of milk clotting enzyme.

Culture temperarure : 30°C
O : MCA(Mcllvanie buffer pH 4.5)
@ : MCA(control)
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