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Optimization on Fermentation Conditions of High-Yield Cellulolytic Enzymes Strain B. subtilis SD-76
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Abstract
duction of the strain B. subtilis SD-76 was discussed. [ Method ] The optimal culture conditions were studied by orthogonal analysis. [ Result ]

[ Objective | The influence of the medium initial pH, carbon, nitrogen and fermentation temperature on high cellulase activity pro-

The optimum fermentation conditions for producing enzyme was pH 6. 8 ; temperature 32 °C ; straw powder concentration 3.0 g/L; (NH,),SO,
concentration 3.5 g/L. Under the optimum condition, the enzyme activity was up to 462. 34 U. [ Conclusion | The study provided a certain pa-
rameter and application basis for improving the activity of B. subtilis SD-76 producing cellulose and industrial enzyme production of the strain.
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