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Isolation and Purification of Bacteria Producing Highly Active Amylase in Soil
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Abstract
studied. [ Method ] Using starch hydrolysis circle model, a amylase-producing strain Z; was screened from 23 soil samples in Duyun. The hy-

[ Objective | Bacteria producing highly active amylase in soil was isolated and purificated , and enzyme production conditions were

drolysis circle/colony diameter ratio were 5. 50; Z, was identified as Bacillus cereus strain by the morphological observation, staining and 16S
rDNA sequences alignment analysis. [ Result]The optimum carbon source, nitrogen source, concentration of CaCl, + 2H,0, dissolved oxy-
gen, pH and temperature was 1% starch, 1% yeast extract+1% beef extract, 0. 2% CaCl, + 2H,0, adding 30 mL medium into 250 mL
flask,, pH 7.0 and 37 ‘Crespectively. Besides, the enzymatic analysis of Z; amylase showed that its optimum pH and temperature was 8. 0 and
39 C respectively. [ Conclusion | This study showed that Z, strain was a good amylase-producing material for the further industrial utilization.
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Table 1 The diameter ratio of Z,-Z, hydrolysiscircle to colony

BT KRBT R o
No. Hydrolytic circle D//em  Colony diameter d//cm

Z, 1.85 0.53 3.49
Z, 1.90 0.53 3.58
7, 1.10 0.20 5.50
Z, 1.93 0.70 2.76
Zs 2.30 0.87 2.64
Zg 2.00 0.77 2. 60
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Table 4 Comparison of economical characters of different varieties
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()4 1= = Process Branching Capsule Seedling Individual

. : Plant height Stem width . .
Variety ( line ) name em mm length number number density stem weight

cm A~ ™ B/ m? g

4ET. 3 5 Huaya 3 90.3 2.196 67.9 5.6 22.3 1 956 2.45
HIE ik 2 5 Zhongyama 2 ( CK) 98.0 1.828 85.8 4.2 12.8 2044 2.58
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