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Abstract: Lobster sauce is a kind of soybean as raw material by microorganism fermentation and made of traditional

fermented food. The proteinase strain is adominant bacteria and play an important role in the process of the fermen—

tation. This article screen an strain of high yield protease through the process of separation the first screening and

the second screening in traditional fermented soybean fermentation microorganisms. Through determination the en—

zyme activity 2 231 U = L™". Through the physiological and biochemical and 16S rDNA molecular identification the

strain is Bacillus amyloliquefaciens. The high-yield alkaline protease producing strain that this study obtained will

provide foundation for subsequent production good flavor fermented soya beans at the same time provide species re—

sources for industrial production of protease.

Key words: type aspergillus tempeh screening; identification; Bacillus amyloliquefaciens



