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Abstract

o spat a1 A

A strain of potential producer of fibrinolytic enzyme was isolated from Korean fermented food. The isolated
bacterium was identified and named as Bacillus brevis KJ-23. The optimal condition of the medium for the
production of fibrinolytic enzyme from Bacillus brevis XJ-23 was nutrient broth with 0.5% D-ribose, 0.5%
malt extract and 0.3% K:HPQ.. The optimum pl, temperature and fermentation time for the enzyme production

were pH 7.0, 30°C and 24 hr, respectively.
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Table 1. The effect of carbon sources on the production of
fibrinolytic enzyme from Bacillus brevis KJ-23

Carbon sources Final pH Wet weight Fibrinolytic
(0.5%) (mg/mL)  activity (cm®)
None" 8.10 7 6.95
D-Fructose 6.67 22 381
D-Galactose 7.96 15 6.33
Dextrose 6.89 20 2.13
D-Mannose 6.75 17 5.92
D-Ribose 7.34 16 7.01
Xylose 7.84 25 6.50
Glycerin 7.00 15 3.48
D-Sorbitol 715 15 6.08
Maltose 6.72 16 5.80
L-Sorbose 8.13 14 524
Mannitol 6.75 3 5.64
Lactose 7.46 17 5.79
Sucrose 6.63 20 3.89
Soluble starch 7.22 12 6.76

"Nutrient broth.
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Fig. 1. Effect of the concentration of D-ribose on the pro-
duction of the fibrinolytic enzyme from Bacillus brevis KJ-23.

Table 2. The effect of nitrogen sources on the production
of fibrinolytic enzyme from Bacillus brevis K]-23

o

Nitrogen sources . Wet weight  Fibrinolytic
(0.5%) Final pH " o/mb)  activity (cm? )
None" 7.9 45 6.95
NH.C] 796 81 7.33
NHiNOy 7.88 62 5.69
(NH):PO, 8.15 45 4.06
(NH4):S04 7.82 47 4.09
KNO; 8.12 53 5.88
NaNO; 7.71 57 325
Polypeptone 8.0::) 46 5.68
Yeast extract 8.05 49 6.95
Malt extract 7.30 55 747
Beef extract 8.12 49 4.06
Casamino_acid 8.26 o4 4.70

"Nutrient broth and 0.5% D-ribose.
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Fig. 2. Effect of the concentration of malt extract on the
production of the fibrinolytic enzyme from Bacillus brevis
KJ-23.

Table 3. The effect of phosphorus source on the production
of fibrinolytic enzyme from Bacillus brevis KJ-23

Phosphorus (0.1%)

Relative activity (96)

None" 100
(NH;4):HPO, 225
NHHPO, 150
NaH:POy - 2H20 180
NasHPOy - 12H20 108
KH2PO4 183
KoHPQO, 250

""Nutrient broth, 0.5% D-ribose and 0.5% malt extract.
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Fig. 3. Effect of the concentration of KzHPQO4 on the produc-
tion of the fibrinolytic enzyme from Bacillus brevis KJ-23.
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Table 4. The effect of metal salts on the production of fibri-
nolytic enzyme from Bacillus brevis K]J-23

___Metal salts sources (0.1%)

Relative activity (%6)

None" 100
FeCls - 6H20 0
KCi 44
CaCly - 2HxO 0
Zn504 7H_70 O
CuCls - 2H20 0
MgSO0s - TH:0 9

1\ utrient broth, 0.5% D-ribose and 0.5% malt extract and 0.3%
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Fig. 4. Effect of the concentration of MgSQO, on the produc-
tion of the fibrinolytic enzyme from Bacillus brevis K]J-23.
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Fig. 5. Effect of pH on the production of the fibrinolytic
enzyme from Bacillus brevis K]J-23.
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Fig. 6. Effect of temperature on the production of the fibri-
nolytic enzyme from Bacillus brevis K]J-23.
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Fig. 7. Time course of fibrinolytic enzyme production from
Bacillus brevis KJ-23.
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