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Fig.1 Time course of chitosanase production

by Aspergillus fumigatus
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Fig.2 The effect of tem perature on chitosanase

production by Aspergillus fumigatus
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Fig.3 The effect of pH on chitosanase produc
tion by Aspergillus fumigatus

2.4 BREKRERZEAER ST LN FEE

B8 77 69 %k
4 ,150 mL 50 mL.
, 70 mL
172 ,

30

15 1 1 1 1 1 1 1 1
20 30 40 50 60 70 80 90100

FRE /mL

FERFEES I/ (U/mL)
N
o

4

Fig. 4 The effect of fermentation liquor volume
on chitosanase production by Aspergillus
fumigatus
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Fig. 5 The effect of nitrogen on chitosanase

production by A spergillus f umigatus
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Study on conditions of chitosanase from Aspergillus f umigatus
by liquid fermentation
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Abstract: A mutant of Aspergillus fumigatus, which could synthesize chitosanase effectively under the
optimized conditions, was obtained with selective nutrient mediums. The optimized liquid fermentation medr
ums were as follows: chitosan 1%, KH,P040.06%, Urea0.2% ,(NH4)>,5040.1% ,MgS040.012% , 20% po
tato juice 3%, NaCl 0. 05%, and pHS. 0. After 3 days fermentation at 120 1/ min and 28 C, the chitosanase

activity produced by the mutant of A. fumigatus reached a higher level of 25.1 U/mL.
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