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Alkaline protease produced by
Bacillus Subtilis with defatted soy flour

WU Hai-bo' > JIANG Lian-zhou' "

ZHAO Ying" XING Chang-rui'

( 1.Northeast Agricultural University Harbin 150030 China;
2.The National Research Center of Soybean Engineering and Technology Harbin 150030 China)

Abstract: In this study alkaline protease activity produced by Bacillus Subtilis as an index culture and fermenting
condition were optimized by response surface method. The result showed when the fermentation conditions were
certain the optimum ingredient levels of culture were obtained as follows: 1.48% glucose 0.57% defatted soy flour
and 0.05% KH,PO, the alkaline protease activity could reach 1792 +47.72294u/mL.On the basis of the culture
initial pH inoculation amount and temperature were optimized the optimum fermentation conditions were: pH8.9
inoculation amount 4.9% and 35.4°C.Under these conditions the protease activity could reach 2401u/mL which was
increased by 37% in comparison with the not optimized conditions and realized the better economic benefits.
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Synthesis and characterization of chloramphenicol complete
antigen linked by 4-methylbenzoic acid
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Abstract: A new Chloramphenicol( CAP) hapten was prepared by conjugate CAP with 4—( Chloromethyl) benzoic
acid( CBA) or Methyl 4-( chloromethyl) benzoate( MCB) .Two types of hapten( CAP-MBA | CAP-MBA ) were
used to synthesis complete antigen( CA) with BSA.CA was identified by UV and florescence spectrum.The hapten
density of CA was evaluated by Bradford method together with TNBS method. CAP-MBA [ was then linked to OVA
forming Solid-coating antigen( CAP-MBA II-OVA) .The results showed that MCB conjugated with CAP was better
than CBA.CAP-MBA [[-OVA can rise the inhibit rate of ELISA and sensitivity can be improved.

Key words: chloramphenicol; 4—-methylbenzoic acid; linking arm; complete antigen
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