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THE SCREENING OF PENICILLIN ACYLASE-PRODUCING
STRAINS AND THE CONDITIONS FOR ENZYME PRO-
DUCTION BY ESCHERICHIA COLI AS 1.76
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From 232 bacterial straing ineluding
nine genera, we selected out 19 penieillin
acylase-producing strains (all of which
helong to E. coli). Among them, AS
176 and E 110 are the most promising
ones,

Conditions for the production of pe-
nicillin acylase by E. coli A8 1.76 have
been investigated. The medium, most
suitable for fermentation, consists of
peptone 1%, phenylacetic aeid 02%,
corn-gteep liquor G.3% and NaCl 0.5%.
Optimal conditions for enzyme produe-

tion were as follows: 250 m] shake flask
filled with 30 ml medium, initial pH 7.0;
temperature, 28°C; ineubation period,
15 hr. Keeping low Fe** conecentration
{5ug/ml) may promote formation of
penicillin acylase in the medium without
corn-steep liquor, but Fe'* concentpation
beyond 10pg/ml was unadvisable for
production of this enzyme. A 0.3% of
corn-steep liquor should reduce the in-
hibition of Fe** for the production of the
enzyme,
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