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The Method of Improving the Activity of Thermostable a.-Amylase Broth

LIN Jian
Department of Biological Engineering YanTai University Yantai 264005 China

Abstract In this paper the method of improving the activity of thermostable a-amylase in the
fermentation was proposed and tested in a 30 L fermentator. The results showed that feeding glutamate
solution to the fermentor could increase the concentration of cell and meet the metabolic requirement of
the a-amino acid. Therefore the activity of broth was obviously increased.
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