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Résumé
On the Gelatinase of Bac. Natto. (])

M. Kanje and K. Morihara.

We isolated Bac. Natto No.8 which had the satisfactory result to dissolvc the protein
of the sweet- potato starch, that is, one impurity of the starch; investigated the proteinase
of this bacteria and the proteinase production on various conditions. ‘

The cultural media of Bac. Natto No.8 in peptone solution were used as enzyme solu
tion and the enzyme activity was compared one another by measuring the viscosity of
the gelatine solution with Ostwald's viscosimeter, and the optimum temperature and PH
of the gelatinase activity were observed to be at 60°C. and PH 8.5 respectively.

We examined the g.elatinase production by this bacteria in ordinary protein containing
media and in synthetic media which cdntain inorganic nitrogen and various carbon
compounds, and also examined the influences of PH of medium and incubation temper-
ature, .

Among the various nitrogen sources, peptone medium (1.0—2.095) was most effective
to produce the gelatinase and addition of glucose (1.09%) to it was still more effective.

Asparagine or inorganic-nitrogen medium could not produce the gelatinase, but by
adding CaCO; and MgSO, to each medium, it was able to produce the gelatinase.

The effect of CaCO; and MgSO, is not the gelatinase activator but its producer.

The optimum PH of the cultural medium for the gelatinase production was 6.2, and
the optimum temperature was 37°C. .
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