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Breeding of high-yield chitosanase strain by compound mutation and optimization of

enzyme production conditions

WANG Junfang, ZHANG Zhen, SHEN Mengyu, WANG Gang
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Abstract: Using Bacillus subtilis strain G10 with chitosanase-producing ability as the starting strain, the high-yield chitosanase strain was bred by ultraviolet

mutagenesis and microwave mutagenesis, and the culture conditions of the mutant strain producing chitosanase were optimized by orthogonal tests design.

The mutant strain W1-32 with relatively high chitosanase activity was screened, and the optimized culture conditions for high-yield chitosanase were fruc-
tose 1.3%, colloidal chitosan 0.5%, yeast powder 2.0%, MgSO, 7H,0O 0.3%, initial pH 7.2, temperature 28 °C and rotation speed 200 r/min. Under the op-
timal conditions, the chitosan activity pooduced by strain W1-32 was 11.82 U/ml, which was 6.9 times of that of the starting strain G10. The study provided

a theoretical basis for the breeding of strains and further application study.
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Fig. 2 Effect of microwave irradiation time on strain lethality
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