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In this study, we have optimized a suitatle medium for protease production by
Aspergillus usamii TISTR 3258 in solid state fermentation. The medium contained wheat
germ as substrate, 1 % beef extract, 0.3 % NH,NO,, 0.1 % SDS, initial pH 4.0 and 70 %
initial moisture. In the flask culture, the maximum activity of 75.29 U/g was obtained on
the second day. In the tray, the protease activity of 85.51 U/g was also obtained on the
second day. When protease was partially purified by precipitating with ammonium
sulfate it was found that the maximal precipitation of the enzyme occurred at 60 - 80 %
saturation. The properties of the enzyme were as follows: optimum pH and temperature
were 3.0 and 60 °C, respectively. It would be stable at the pH ranges of 2.5 and 4.0 and

at the temperature lower than 40 °C. The enzyme was classified as acid protease.





