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1.4.1 Table 1 Effects of different soybean residue /wh eat
,37 °C 14h. bran on nattokinase activity
1 ’ + 37,2000 - o 510 5:2 5%5 2%5 0%5
min 14h. Soybean residue * wheat bran
1.4.2 100.0 133.7 112.1 97.2 90.5
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. Table 2 Effects of moisture content on nattokinase activity
’ FO ]ln - O D680mn )
O Deso ()
nm ’ 50 60 70 80 90
Moisture content
(%)
4g s Relative activity 62.3 83.3 100.0 92.7 85.4
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P . 2 . 70%.
. .40 C
10 . 2mll0Y% : ’
, Iml  Folin - ODeso ’
pH ’
2 2.2.3
14h )
2.1 .
Y= 3
0.344x - 0.3139 r=0.9985 Table 3  Effects of the inoculum on nattokinase activity
A (%)
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2.2.1 Relative activity
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Table 4 Effects of pH medium on nattokinase activity
pH 4.0 5.0 6.0 7.0 8.0 9.0 10.0 11.0
(%)
0 71.9 85.3 100. 0 102. 1 74. 6 69.7 54.4
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: pH 8.0 ,pH e,
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. 65 %45 pH 8. 0, 30°G
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3 g
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Fig. 3 Effect of temperature on the stability of NK Fig 4 Effect of pH on the stability of NK
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STUDY ON THE TECHNOLOGIES AND SOME ENXYME PROPERTY OF
NATTO - KINASE PRODUCED FRCM THE SOLID FERMENTATION OF SOYBEAN RESIDUE

Bao Yanxia' Qian Zhiyu® Chen Jun® Ni Mengxiang® Wang Ping’
(1. Autitude Vocational School of China Pharmaceutical University,Jiangsu Zhenjiang 212003;
2. Schoolof Pharmacy of China Pharmaceutical University , Jiangsu Nanjing 210038;

3. Biological and Environment Engineering School of Jiangsu University, Zhenj iang, 212013)

Abstract Study on the technologies and some enzyme property of Natto —kinase produced from the solid

fermentation, of, soybean, residue was conducted., With single — factor and orthogonal test. The results
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showed that the optimal medium of solid fermentation was as follows soybean was residue: wheat bran was
5 #2;initial moisture content was 65%; the inoculum size was 10%; initial pH 8. 0, and temperature was
30 ‘C. Natto — kinase activity was 1577 U - g~ ' when the strain was grown on the optimal medium under
the above culture conditions in 250 mL Erlenmeyer fiask. The optimum temperature and pH for hydrolysis
of casein were 60 Cand 8.0 respectively. The enzyme was stable up to 37 C, within the pH range of 7 9.
The fibrinolysis activity was performed by degrading the fibrous protein directly according to the expert
ment in vitro.

Key words Natto strain; Solid fermentation; Natto — kinase; Properties
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