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Abstract

Extracellular proteins of Baciflus sp. WY-60 were obtained, and then the properties of the isolated proteins
were characterized. The proteins were composed of two kinds of protein in size. The molecular weight of the
major protein was around 21,000 according to the gel filtration chromatography and SDS-polyacryamide gel
electrophoresis. The amino acid composition showed that glutamic acid was a major amino acid with the
concentration of 26.16mg/ g. The isoelectric point of the proteins was about pH 7.5.
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Fig. 1. Sephadex G-100 filtration chromatogram of the pro-
tein produced by Bacifius sp. WY-60.
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Fig. 2. SDS-polyacrvamide gel electrophoresis. of the protein
produced by Bacillus sp. WY-6.
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Fig. 3. Determination of molecular weight by SDS-polyacry-
amide gel electrophoresis of the protein produced
from Bacillus sp. WY-60.
a ; Bovine serum albumin(66,000), b ; Egg albumin
(45,0000, ¢ ; Pepsin{(34,700), d ; Trypsinogen (24,
000), e ; B-Lactoglobulin(18,400), f ; Lysozyme (14,
3004, s ; Sample
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Table 1, Amino acid compaosition of the protein produced by
Bacillus sp. WY-60

Amino acid Contentimg/g)
Aspartic acid 18.19
Threonine* 10.56
Serine 9.34
Glutamic acid 26.16
Proline 9,12
Glycine 9.58
Alanine 12.05
Cystine trace
Valine* 14.51
Methionine* 098
Isoleucine* 10.55
Leucine* 17.61
Tyrosine 10.09
Phenylalanine* 12.68
Histidine 6.50
Lysina* 10.67
Arginine .54

*Essential amino acid
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Fig. 4. 1nfrared spectrum of the protein praduced by Bacillus sp. WY-60.
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Fig. 5. Effect of pH on solubility of the protein produced by
Bacillus sp, WY-60.
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