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Screening and Identification of Pectinase Producing Strain and
Study on Its Pectinase-producing Conditions

YUAN Zhi-hui”
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Abstract: The aim of this work was to screen highly pectinase producing bacteria for following laboratorial research and
industrial application. The soil sample that is rich in pectin substance was collected from ramie field located in the sub-
urbs of Ling-Ling district for screening of pectinase producing bacteria,and 11 stains were gained by enrichment proce-
dure and screening test successively. Strain HYL6 which produced the highest enzyme activity tested by 3,5-dinitrosali-
cylic acid ( DNS) method in 11 strains was identified as Bacillus sp. and its pectinase producing conditions were opti-
mized by one-factor experiments and orthogonal test successively. The optimized conditions were as follows ; soluble starch

5 ¢/L,peptone 15 g¢/L,pH 7 ,and shaking fermentation 34 hours at 36 °C ,180 rpm. The activity of pectinase produced

by the strain HYL6 under the optimal conditions reached 415 U/mL.
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Table 1  Biochemical and physiological characteristics of strain
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Fig. 3 Pectinase production at different culturing pH
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Table 2 Result of orthogonal test for pectinase fermentation
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1 0.5 0.5 6 241
2 0.5 1 7 317
3 0.5 1.5 8 372
4 1 0.5 8 233
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8 1.5 1 8 190
9 1.5 1.5 6 121
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