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Effect of Fermented Bacillus natto on Urease Activity of Soymeal
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Abstract : Microorganism fermentation could decrease the activity of soymeal antinutrition factors in certain extent, and in-

crease the use efficiency of protein sources. This paper studied the inactivation of urease by fermentation of two strains of

Bacillus natto. The growth curves of Bacillus natto were set out and instructed to optimize its fermentation conditions. Effect

of fermentation parameters,such as the ratio of water and soymeal , culturing temperature , and inculating amount, on urease

activity was investigated. The results indicated that the optimized fermentation conditions were soybean meal as basic materi-

al, the ratio of water and material 5:1,pH 4.5, the original temperature 30°C , the inculating amount 5% , the ages of inocu-

lums 8 h and the cycle of fermentation 72 h. Under the optimized condition,93% urease activity of soymeal was inactivated.
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Fig.1  Growth curve of Bacillus natto N8 ,N15
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Fig.2 The effect on urease activity of soymeal in different fermentation conditions
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