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ABSTRACT

The strain of Aspergillus, 6868A, producing acid protease showing high activity was isolated

from soil, as a result of wide research about mold group. This strain was identified as a spec-

ies of Aspergillus tubingensis by the investigation of morphological characteristics.

The change of the enzyme production under the various media and culture condition was also

studied.

The optimum pH and stability of crude acid protease are 2.5, 2. 0~4.5 and the optimum

temperature and thermal inactivation was shown 50°C, 55°C, respectively.

From the result of the study on the effects of metal ions, it was found that MnCl,, CoCl,,

CuCl,, SrCl;, and NiCl, slightly increased the enzyme activity,on the other hand ZnCl,, CaCl,,

MgCl,, SLS, and KMnO, decreased it.
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Tabie 1. Morphologxcal characteristics of isolated strain 6868A

Section of items

Morphological characteristics

1) Colony color on Czapek-Dox agar,
cultured at 30°C

2) Colony size in plate cultures

Young cells; dark redish brown, old cells; brownish black.

40~50mm in diameter at 24°C, 50~60mm in diameter at 34°C.



108

3) Dish plate reversz of colony

4) Conidia
5) Conidia

6) Vesicles

head

pheres

7) Sterigmatn

8) Conidia

9) Colony on malt extract agar
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Wrinkle at 34°C, strongly furrowed colony type in reverse
side of dish plate, somewhat yellow brown

Globose to valiate mostly 150~300x in diameter

Smooth long and coarse, commonly 2 to 3mm

Globose, most commonly 264 to 40« in diameter

I in two series, primaries mostly 20z to 30« long, secondaries
numerous 5.5« to 10x¢

Globose with byaline echinulations when formed darker and
rougher. when matured somewhat elongated flatterly 2.0z to
4.0p in diameter

Rapidly grown to be 6cm in diameter, no grows after 10 days.
thin, plane, welvety, dark brown sporulation; development

of dark. white mycelium after seen; reverse side uncolored

Fig. 2. Microphotographies showing detailed structure of the conidial heads (A) and mycelia(B),
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: . Moisture  Protein . Vitamin B; Vitamin B,
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Pure wheat bran 12.5 12.03 5.08 4.54 2.51 €.25 0.25
Pure rice bran 11.3 15.75 1.45 10. 84 6.72 0.39 0.52
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Fig. 6. Activities of produced enzymes on various media according to incubation time.
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