3
oft
&
IS

1,2 2 2 2 %2
b b M 2
(1. , 5250005 2. s 310027)
: (CMCase) B- (B
Gluase) ZJUBE-1, 18S rDNA 5 (Asper-
gillus niger) , , , : 2.5%,
( N 1%, NaCl 3 0% ~3 6% ®
100 mL 30 mL, pH 6. 0,37 C, 6% +180 r/min
7d, CMCase. -Gluase (FPA) 5 3.5.4.0. 75 U/mL,
NaCl 24 % : 3 65 C,
pH 4. 0.5 0.5 0; NaCl 2% ~12% (B-Gluase 2% ~16%)
»3 . N
: TQ 92 : A . 1673—1689(2012)07—0711—08

Screening of a Cellulase Producing Halotolerant Strain Marine

Aspergillu sp and Its Fermentation Conditions
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(1. Department of Bioengineering, Guangdong University of Petrochemical Technology, Maoming 525000, China; 2. Depart-

ment of Chemical and Biological Engineering, Zhejiang University, Hangzhou 310027, China; )

Abstract: In this manuscript, a halotolerant marine strain Aspergillus sp ZJUBE-1 possessed the pro-
duction of endoglucanase and -Gluase with high cellulase activities was isolated from the submarine
mud sample of Zhejiang inshore, and identified as Aspergillus niger by two different methods of both
the morphology and 18S rDNA gene sequences. The optimal medium compositions for liquid-state fer-
mentation for cellulase production by strain ZJUBE-1 were determined and listed as follows: wheat
bran 2 5%, NH,Cl or (NH,)H,PO, 1%, NaCl 3~ 3. 6%. Under the condition of shaking culture
for 7 days, at 37 “C, the initial medium pH 6. 0 and rotating speed 180 r/min, the maximum activities
of carboxymethyl cellulase activity (CMCase), Bglucosidases (g-Gluase) and filter paper activity
(FPA) were respectively reached at 5. 3 U/ml-1, 5 4 U/ml-1 and 0. 75 U/mL , respectively. Mo~
reover, the result showed that the strain still has cellulase productive ability, even the NaCl concentra-
tion exceed 24%. The studies on enzymatic properties showed that the optimal reaction temperature

for CMCase, 3-Gluase and FPA was the same temperature at 65 ‘C, but the optimal pH value of three
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enzyme production were different, corresponding to 4 0, 5 0, 5 0, respectively. It was also found
that even on the condition of 2~12% NaCl (8-Gluase is about in 2~16%), the production of three
cellulase keep higher activities. These above-mentioned results indicated that the strain ZJUBE-1 has
an extensive applications under high salinity environment in many fields, such as wastewater treat-
ment, textile industry, HYPERLINK" http://dict. cnki. net/dict result. aspx searchword= % e6 %
b5 % b7 Yed Yoba% a7 Y% e5 %93 %81 Y%e5 %8a% a0 Yo e5 % b7 Y a5 &-tj Type = sentence&-style= &.t=ma-
rine+ products—+ processing' marine products processing and the utility of seaweed for energy source
for its high salt-tolerant property in the near future.

Key words: marine, Aspergillus sp, salt-tolerant, cellulase, Aspergillus niger
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