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6. Streptomyces sp. K-53@dFE28
B MALE] xylanase 2 glucose iso-
merase 2| ZtAHof RS A7

A% - AN - B8
FRAPATE SEAHATA

E koA E2l3 glucose isomerase & A5t
Streptomyces & FFF| A  xylanase B4 o] 7}3
& T Streptomyces sp. K-53& xylan & 38
G of ofull %) off 4] wf k3t xylan of 2]+ xylanase
2 F% F47% xylan 2] 29484l xylose & o]
£-3to] glucose isomerase & A 43t= A9 dd

o BAE Folus] QA Bohx AFR AHE
e

1) geoz 4% xyln® Axgdoz 1%
corn steep liquor & §+-8% o okull =] o] A xylanase
8 F& Aol G =g}

2) 2 ¢ g oz KClo] xylanaseo] £
FS 2 78 ol & ANAZ FHE3A " glucose
isomerase = Co 8} Mgo]-&ute] Q-Pslch wix 9
#HH pHE $4 $2oet,

3) xylan & 71z & wiAolA 30°CoA <
452 7} v 3L =) xylanase ¥ glucose isomerse

4ol 74 Eskeh

7. EERO 2 BREERT xiAEC

ZaE (28 Papain HFE Tl Paste-
urization 2| 5%

AA® &

2 QG 9

E5 A RESH e &3] Bk
S8Rl papain & A dte] BRES Al A
dl ol BA BREHEADF A 60°CelA 208F
wEs Y FEY Bl aA BEYS gt
B ke AREEY BEIE Aoy
papain 8] Fol= st REHEES 30ppm
o4 Sppmel3tz Folyl AKEET HA o}
Zleh. papain & ZEiES] @SR 93°C A

FEHE 24

#FAFE EEe] #mitds pEs F

1o 2 Bol wiEgmel Hiltko] HEFHE
Foll zds]o] gl imd BEI ER
A8 BFGHELeEA dove

A G ol

F=9A8dre 5

A
A T4)

AT 18A9 2¥ 84-E $59 200
ppm 8 FIEFS FHE WA 4 gl 142F
g AgHFgE £H8%9rh ol EF 1,500ppm & F}
EFE A FAsE §FE Auslw o
Z 159 st 100 2 500ppm 9] sl= 5 &%
WA e8] AFFAE 9t =3 0.5 1, 10
9 100ppm 8] FF=FFF WA ol A v kA 7hel] wh
& TAY St=E9 $3§¢ z=4FE} (. 5ppm of
A # 3 59%°19} 100ppm & F=E- =] o] A]
347 Wt FAE B5atd xSazm g
F 12,000<XG 2 f42=% A3 A5 63%,
A5l 37%9 st=Fo) FH= Aglc)

9. HAMF HilY = Ao st A
T (A1E) =xte] duiMoi Ojx|= BN
=740| Hgt

R IR L B
0] =]
(AAd Ad93g 5%

FE3 AT Bacillus sp 9 4 23k
Nz22A F2A 24T 18, ZAPYA S B
Ste A73 AFe o2 2

2r3hEF dextrino] ¥¢tz, Mn, Ca ion,
biotin & 4%, TAYA, WA4 Ao &
st Eokeh ke A z2AL 37278k A
37~45°C ol A 3641 7k o} A4 ujj oF3t= A o] g T},

10. —&EHol 2lst Ao EASt
R GELR) — ASHEHMOl RmEY
&£Fo bxls 2
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BERASRE &R LR
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T P8 Wstde A9 @gEd A o
ARRNAE ABmMbgl 4T, EEY 4
Hol vlA= PESE BAT BR O3 22 B

=
£ 2%

1) I%‘i’l"] Ao Ak AEMHYS
winste] BEIRTHC] B HES BT £F, A
FEEE 49fkF 40%k, BERE 12570 2%k AEHiEY
wines R A

2) ABmlHyY BmingEsl d B $old
FeAFzupol Vitamin mixture S gk [E9- Vita-
min @ AZ ex. & HF EdAY BEHRE
WaS &R, FLME 114 B 3 #1 Vitamin
mixture o] Mstel AT BEE e

3) Rhodotorula texeusis, Trichosporon sp.,
Kawamoto salei o %3 AEhilY Hm BE R
B, B, Rhodotorula texeusis = 0.05%, Tri-
chosporon sp. &+ Kawanpoto saki = 0. 029% 7+A] 1|

SRS Vel oY o RS BEdAE AY
HRE A St
4) Rhodotorula texensis, Trichosporon sp.

Kawamoto scki o) %8 Rzgwsibe]l o-& B
9 2UEEES WES BR FEEE 1esAA s
WHHES ¥ & g9y 2480 Lk 3AF
BIEHRE e om EES £ sy
123

11. L-Glutamic acid B§EE4& &oll
RSt B%0 (3524%) Tapioca By : BENEHE
t%e #AE L-Glutamic acid £ 7&

Bt - BEE - &L
BEAER ARLEH

L-Glutamic acid BiE¥4EREC] 3lolA WERES
A2z Tapioca WSl BEFRMLES FA WHE

o #ased B8t Re BRE As

1) BRBEEH Micrococcus glutamicus ¥53g0] RE
oz AT Bk 20%8Ee] Tapioca Jp
PR S WAbE:, BE% REERL Amylase(2, 500
D.U/mD)% £HE g% 300D.U. gminslz, wikE
& 85+2°C, pH6. 0414 9075 WLIH & = 8
{bze) sb Egket,

2. P{LEH-e Glucoamylase (4, 050A. U. /g) &
FHE gE 13A.U. Hinslz 55°C, pHS5. 0014 48
& o) pE{bE 98.3% 2 JbF Egte
u Glutamic acid £ 9 WigHEHE AL 36
B kelE S Ao 4

SR E

3) $u¥e Biotin &2 16pg/l H o0 FE-
9] Biotin .2 A% L-Glutamic acid &EE ET-
£ By S8 et Penicillin B B
miE 101U 2 5% SHRM% mmstdes = 7
Z RiFE #HREE el

4) &% BEEZRFST FE RS L5% B
Bz Fmdtde™ 848 HRS veHen, ¥
= IZ%F’EEJ“]-I;% 0.5% Urea 2 Feeding 3} 608:RT
}E S o L-Glutamic acid f:EES 38. 52/
24 BRES el
e R,
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Aspergillus niger
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Sakaguchi’s medium 2.2
24 17g/1 8} FQA0] A
12g/1 & B4 %E 71E
A AAgo] gtomz o A miger & A]— =+
2 AAdGrr was R = Sakaguchi's medium
ALz Bt ArtA AMFALE JF A
Ambelite IR-120 2 A 218} glucose; 140g, Potassum
ferrocyanide 2 ] 2|8+ peptone; 4.5g, K;HPOy;
0.3z, MgSOy 7TH;O; 0.1g-8 119 FH=d &

3 R el A 46g/18] FAA(AAE 67.6%)F &
£ T AR
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5 Al usamii

o

=

3’5] FaAlaad Az, AA
£ A3E e 2o
.5% nylon ohgomer, 0.39% peptone, 0.1%
yeast extract @ salt mixture E &-F-3} vl R o] A
2A4A 7 A F Y&l A e A4AEE Ho
F45
2) figEsA AA" 529 5FEE 20,000~
23, 0000} 9l =2

3) Z2FE HAFYL 1087 w83k pH6. 2,
66°C o)} % pHime 3~10¢5 50°C A,
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