Fs5 )= Lactobacillus casei Hy3 9} Lactoba-
cillus bulgarlcus Hy4A, Hy4B & A}8-319 37°C
o A W oFek A ek 12k ol glej A penicillin
2 294e] 95% o4 AEkE P, zEz n
Z£7171(5°C) %¢]i= phosphate buffer(pH 6. 0) 9}

10% skim milk o] F$el 104AAE A9 155
feot 517 ghskent, MAEALANAE 5Unke] 85

9% ool ANiE{td s AHE A, olsige
xS g BEAZF 29 penicillin AFE
e8] RNE T=33500] 9%td 4% fo1ate) 4%
< ZAH BSR4 pH. 3.30~3. 45, fRIEELE 37°
C), dabst fabe] A9 2442, FARY A

48A1 7k, ZARS] AS 12X 7} Re] FERel ﬁ)ﬁﬁ’r
penicillin %9 99.999% 7} AE{Ls Yo}, ol 23k
75_3}:1 ¥ o SLAERIR%C) A penicillin o] A5 {L5)
kol o13te] AR ol 938k

(phosphod1esterase) 9 PMase (phospomonoesterase)

59 348 wol dyo] 3
A ek wEA AAES Budn AzFAHE
Fobo] ALBAEAS) L2 29 PR A4
wolmad g A9E sgioh

2ud A ATE AAAD 2D} wARa L
Ag Tl 5ol AAA A5E zasge
o o] E ¥ EL) Hadd MC’ Azse] o
AN At d9enw wuat vl

4. Streptomyces B BE¥7} &S MR
EHE s B

(B—3) 4£EE#o) o8 o 5%
B R-BkET g2
(BRIP4 Brge s
2ol 2EEH] A oF 1400949 meAw
F AAZ o] Bk 5] WALAT 163585

FEFEe WIS, & FHkE o ek 4y
PB4 2 paper disk method o] 98] W Es
T Pellicularia sasakii ol 23 3-F3-& vhep
= EEE Adelx, TkA B.L} 24 Dendroid test
method &} 34 Adugon HE loen ¥
¥ dhAfo] tHEF green house testo] &]dle] $47
3 WS A5

% rlr iy

5. Methanol 8 0|28l CHUZETISHZIO)  AfALDY

By A7

/3 - R -H HY*
(A &z AEFE)

Methanol o & o4 2] Aviobe 5o 9
9 5 E Relstd o Fol A wad 4&<
=5 WE 355 Avsdd, o #FE 9uA,
A2A B et Methylomonas methanolica 2.
FA 59 e obligate methylotroph o) gl c},

TA AAFE 2017 1% Az 6l F
A2AE A2 A, ghigo 2 methanol 0.8
%(V/V), A998 (NHy).S0, 0.6%, F50]-&
2 MgS0,. 7TH:0 0.1% 13, 24 pHE 6.3, &
A Wl ke E = 32.5°Colglon, A-GAE 9F
SIA gskeh. aE s AA sz 1714 fer-
mentor & A3te] F) Bl kS 39S w Ao v
FAEE 0.19h7, FA S 0.47g dry cell/g”
methanol ¢] ¢ &}, Chemostat & 1%1} o) <4l) oA
AR 9 I ]/‘3,%,_ D=0.1hr10] gz
ojwle] FAAALEE 0.21g dry cell/l/hro]9)
=t

A" AzgAe gl Agst Hagae Gzt
739%, 129%°) 9k,

Io r.x

6. Streptomyces B W7} &£7Es FigtE #
EhEo BRE WR

(B3 SEdkel REMBH FE

& ok FB-E R
(BEF BN DR IENT - M B BIERD

¥ BIEE Pellicularia sasakii of 3}l 73t
FEEE Gl TAEA ALTY N
547 2494, 484 Y& FPH ez =

o FAER QAT ME U}%E},
& A& Streptomyces griseorubi-

FME #R &
ginosus 2. FEH Y 2 v) k39 z=A6)] T 5
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ol F vEhiE ArFFe AzE Bfe s
Streptomyces griseorubiginosus var. kyungiensis =t

AL A=

T S WMFY e AT
01 E* - DEg - 27l « WSE - UEY
(A 2LAFEDFH3 4D
HEFY} Q1A ool IFE Fr A4E
AUT = ZAbshg]

9 £ 120~130°C H e A
vk ARgEe W 259 932 Archenius 4]
o2 og3t o] TAHY,
K=3.47x10% EXP(~52. 3Kcal/RT)

ol AEgass 2l ¢ty

23 #g7)9)

39 oo A methylene blue &% & A}L3}o] A
DE S Fol 2 g SAE A A FA
7k ¥ 2+ dispersion R&o] # H3 Y5 peclet
number 100 & 9 3l o},

22 .S J 2 A 7w hydroxymethyl furfural o}
Bgs e Ag

Helelgy L5 pHol we} 2
o ARERA WEe A

8. Tetracycline B&#0l] RSt B
(F—%) igHel @xol RIS

S1ERT - bW - @RS - R
(HoR et BRs, GEABRE R TRR)
K5 sk tetracycline 2] EEzo] Sl
o] A starch, corn steep liquour,
calcium carbonate, defatted soybean flour @ benzyl
thiocyanate 9] {#HI{EH: 2 tetracycline 9] FRRE 4
o] & J3¢E Fx 9ot
£ Ao A ol 2ol A FEAKES B &
R ol & AL BE starcch & SHE, cal-
vegetable oil & MBE
dedatted soybean flour = #h%H, benzyl thiocyanate
o mE S Fod A4S BE L 2 B
BlFEE Bafstd ok

vegetable oil,

cium carbonate = [ 4H4,

9. TEHH k0l 2|t Monascus sp. 7} MASH=
HaMaof st AP
TFo| He| gl MAMA s YT Y
&

(M 18)

2@ USH - Y3y -
MRy -
2% gAY - Al A FF o

SR

o

BFez2 il Hids 9% Tapioca chips el

Hatg) ARFI FA, T, AR goziy
A4 LF YA AES Lot 2 e
27¢ AEsY

2§k T Eumycetes i{-x}o} | septa & 7}

4 R
A A= QAL w)R 2L Eligo s
© 2 NaNO;

% L-arginine, L-glutamic acid,

Tapioca chips powder 3.5%, 229
0.29%, amino acid
L-proline 0.3%,
pg/ml. .

Fo1dH 2 MnO; 0.001% H 747 &a7aolglx
Wl ok 2% 32~33°C, pH 6.5, wljokr]7F 44, ®|=|
£ 100/500 m, = whul oF (180 rpm) 2] 271 3}of
A A& Yol A S gloh

vitamin & folic acid, niacin 1

10. Enzymatic synthesis of cephalexin

D. K. Rhee* - J.S. Rhee - D. Y. Ryu
K. A LS

By utilizing whole cell enzyme of the Xantho-
monas citri IFO 3835,
directly from 7-amino-deacetoxy cephalosporanic
acid (7-ADCA) and phenyl glycine methyl ester
(PGM). To date, cephalexin has been manufactu-
red by chemical process invofving fairly large

cephalexin is synthesized

number of steps to protect the amino group of
phenly glycine and carboxyl group of 7-ADCA.
However, the enzymatic process involves only a
single step with 859 conversion in 90 minutes.
The fermentation variables studied indicate that
oxygen transfer is limiting step in the enzyme
production. Optimum conditions for enzymatic
reaction were 37 C, pH 6.0, and the optimum
substrate molar ratio of PGM to 7-ADCA was 2.
Other variables that are related to the biochemical
properties of whole cell enzyme temperature stability,
pH stability,

kinetic constants, reusing effect,

enzyme loading effect were also evaluated.
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