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Résumé

On the Gelatinase of Bac. natto.

ill. Dissimilarity of Producion of the Gelatinase Components.

Matsuo Kanig, Kazuyuki MoriHARA and Misao KISANUKI®

Both the liquefying and the amino acids forming actions of the gelatinase
activity of the cultures of Bac. natto No. 8 cn 59 soy bean cake extract were
measured and it was observed that:

(1) the former action was markedly increased at the early stage of incubation,
while the latter was delayed by 1--2 days, (2) the former was displayed most
actively with the cultures of initial pH 7.0--7.5, while the latter pH 6.5, but
pH at the period when the liquefying activity increased was 6,5—7.5 and the
corresponding pH in the case of the amino acids forming activity was 7.5—8.2
and (3) the strength of the former was more remarkable when incubated at
37°C., while the latter was at 30°C. From these results gelatinase 11 (liquefying
enzyme) is suggested to be produced at earlier stage, in more acidic medium,
and at higher temperature than gelatinase I (amino acids forming enzyme).

The modification of the media to stimulate the production of only one of
the gelatinase components was attempted, by means of increade of the concen-
tration of soy bean cake extract and addition of CaCO; or Na,HPO, to 595 soy
bean cake extract. Every mean fairly increased both activities, without having
the effect restricted to the single one. Effect of NaCl added to and under one
per cent was not apparent.



