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Soymilk-clotting Enzyme Activities in Bran Culture of Wutungkiao Mucor
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Abstract: The effect of fermentation condition, temperature, pH and metal ions on the soymilk-clotting enzyme activities
(SCA)in bran culture of Wutungkiao mucor was researched. The extractive of Wutungkiao mucor bran culture had soymilk-
clotting enzyme activities,and 4 mL extractive could coagulate 50 g soymilk in 20 min. The optimized fermentation condition by
orthogonal tests was as follows ; ratio of bran to water was 10 : 11, and cultivated 54 h at 20°C , with the highest activities of
0.24 U-mL™". The optimum temperature ,and pH for SCA was 50°C and 5.9, respectively. The SCA of the extractive was sen-
sitive to temperature ,and could be completely inactivated under 70°C for 10 min. Within 3 to 5 mmol-L™" /Mg’*  Fe** and
Ca’* could enhance the SCA of the coarse enzyme, no obvious effect was observed for K* and Na® , while Zn* and AI’*
showed inhibitive effect.
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Table 1 Design and result of the orthogonal experiment

K2 FKFE Factor and level

LE PRS- No. i Temperature/C FfE] Time/h Lb A5l Ratio fiti 1% Enzyme activity/U-mL"
1 19 51 10 : 10 0. 160000
2 19 54 10 :11 0.210526
3 19 57 10 : 12 0.173913
4 20 51 10 : 11 0. 190476
5 20 54 10 :12 0.235294
6 20 57 10 : 10 0.210526
7 21 51 10 : 12 0. 173913
8 21 54 10 : 10 0.210526
9 21 57 10 : 11 0. 190476
rl 0.1815 0.1748 0.1937 Y, = 1.75565
2 0.2121 0.2188 0.1972
3 0.1916 0.1916 0.1944
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