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Abstract
ucts and used as the experimental strain. Natto was prepared by solid-state fermentation. The process conditions of high activity natto kinase were

[ Objective | To optimize the process conditions of high activity natto kinase. [ Method ] Natto was isolated from commercial natto prod-

studied. The main factors affecting the yield of natto kinase were as follows :immersion time ,inoculation amount and fermentation time. [ Result ]
The activity of natto kinase was determined by TAME method. The optimum natto kinase production process conditions were determined as 8 h
soaking time,10% inoculation amount,48 h fermentation time. [ Conclusion | The study can provide reference for production of high activity natto

kinase.
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Fig.1 Effects of different soybean soaking time on natto kinase
activity
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Fig.2 Effects of different fermentation inoculum on natto kinase

activity
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Fig.3 Effects of different fermentation time on natto kinase ac-
tivity
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