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W .4 BRADB 358 T Bacillus J& ,fR53 )& T AR Fh. 3
i A-8 W Mk S Bacillus tequilensis AH L2 i ¢ 5,
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The Isolation , Identification of S-Mannanase High-Yield Strains from
Douchi and S-Mannanase Characterization

ZHAO Wenpeng, LI Hao, WANG Xiaolan "

(College of Life Science ,Key Laboratory of the Conservation and Sustainable Utilization for Subtropical Plant Resources of Jiangxi Prov-

ince, Jiangxi Normal University , Nanchang Jiangxi 330022, China)

Abstract;In this study, by microbial isolation and purification of traditional Aspergillus-type douchi, and following
with Congo Red staining and DNS colorimetric methods, a total of four bacterial strains and one fungal strain with
high B-mannanase and morphological differences are obtained with a highest enzyme activity of 2 016 U - mL ™" for
fungal strain,respectively. Through sequence identification and comparison, bacteria are identified as different spe-
cies of Bacillus and fungi as Aspergillus niger. The results of enzymatic properties show that the optimum temperature
and pH of Aspergillus niger are 60 °C and 5. 0, respectively. And the optimum temperature range of four Bacillus
strains is from 40 C to 55 °C and pH range of four Bacillus strains is from 6.0 to 7.0, among which one Bacillus
strain keeps at 65 C for 240 min or pH 9. 0 for 30 min, and the residual relative enzyme activity is 61.4% or
84.3%.

Key words :8-mannanase ; douchi ;isolation and screening; enzymatic properties
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