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Research Progress of Nattokinase Microbial Production
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Abstract: Nattokinase is a fibrin degrading enzyme, which was originally isolated and extracted from boiled soybeans

fermented by Bacillus natto. Compared with the existing fibrinolytic enzymes, nattokinase has attracted much attention because

of its strong fibrinolytic activity, high efficiency and no side effects. However, the wide application is hindered by the

characteristics of large demand, low output and high cost of nattokinase. Improving the production and activity of nattokinase

has always been the focus of promoting the development of nattokinase. This paper introduced the sources, commonly used

screening methods and high-yield strain mutagenesis methods of nattokinase, and reviewed the research progress of microbial

fermentation nattokinase fermentation conditions optimization,

low-cost culture raw material substitution and genetic

engineering, aiming to provide ideas for the research of high-yield nattokinase and lay the foundation for the large-scale

promotion and application of nattokinase.
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