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Determination of improved
factorsf or growth of k. fragilis to
produce p-galactosidase

By: Madani R., Vand Yousefi J.,
Zemani ., Razi
Vitecine and scrum research institute,
P.O.Box, 11365-1558. Tehran-IRAN.
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Whey as main culture media which
contain lactose were choosen for
yeast to produce the enzyme. It
was seen that cells should transfer
to main media after 18 to 20 hours,
at the end of logarithmic and
starting stationary phase. The
improved factors of culture media
were determined as 0.5% (W/v)
ammonium sulphate, 0.3% (W/v)
dipotassium hydrogen phosphate
and 0.7% (W/) corn steep liqour as
growth factor. The effect of physical
factors determined as temp. 30 g,
pH=6.8 and velocity of rotation 100
rpm. This yeast produced
z-oalactosidase at highest level
when the media contain 10%
lactose (as the source of carbon).
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