199339

annsAnEnsEluarnsHanAndunsuwan L. mesenteroides 473 luamns
Anadeinuvaennfueunazuvadlulnsiausite sasulsfumnsfimaififtadectunis
wiey Wun prnalunsaiug goamgR wazarnuidasenlunislifannia wudnemnsuliudys
gnalsznaudaagirsaninadndu 7.0% nndadas 1.0% Taatwindluumdsanfusuuas
wadhinsaunudndy  whewiadndoefiafata  0.8% Tneiminiluumasdnifio
aeldnnasiudanailunsaaiudui 5.5 gauungi 30°% uardasaniaian 200 sav/
Wil grunsandamandunsuliFunuggn 4.52 Ln/NA ARetNAEade  nnsufenfiey
ANNATNNTTRNUANTUN T WENN DT (Sigma®) Waziandunsuann L. mesenteroides 473
fiBunos 1.0% narnutinlunisdntinnnsadraandunsusalag Penicilium sp. SMCU 3-
14 wuduandunsuuaiiueniimdy 480.18 war 483.43 MU TN I/, 1990
Beademudrdy annmsnEaaAnLdaasfinzassansinnureLandunsug
fasee An Anpananilunsaiua 4.5 guavgll 55° ThemudnAnadiivesiinaia (K,) Taand
WSRATIER A adudIATAANTUNIuR-2000 SArindy 1.04 waz 1.10 lulasluans
ANy Fusulddnandunsufindnann L. mesenteroides 473 anunsnldifluanstniin
nsairuandunsuualag Penicilium sp. SMCU 3-14 lvimiflanfuiandunswdanndiaed

NNIRIAdaLINATRHARA DA stataaeandunsy  Iaedslainasnafunud
aadalasunlnne®  wudneAnAoueldannnissansdaenndunsuuaazilsznayldoe

nalaa ueang uwazledlnudnanles wdannnistessaedoansaazivdeusdifiesmittion

fifunglaaiviniiu



199339

Growth and dextran production of L. mesenteroides 473 were optimized. Parameters
of concern were carbon and nitrogen sources, initial pH, temperature, agitation rate and
aeration. The formulated medium consisted of 7.0% (w/v) sucrose, 1.0% (w/v) peanut meal
as carbon source and nitrogen source, respectively and addition of 0.8% (w/v) yeast extract
as vitamin source while optimal condition for dextran production were initial pH of 5.5 at
30°C, agitation rate of 200 rpm. Under such condition, the organism was able to produce
dextran at 4.52 mg/ml of culture medium. Comparison for inducing ability of commercial
dextran (Sigma®) and dextran from L. mesenteroides 473 at 1.0% (w/v) for dextranase
production by Penicillium sp. SMCU 3-14 ware carried out, it was found that under such
induction gave view to dextranase yielded 480.18 and 483.43 units dextranase/ml,
respectively. Both dextranases showed optimum pH of 4.5 and optimum temperature of
55°C. The respective Michaelis constant (K) toward their substrate dextran T-2000 were
1.04 and 1.10 umolar. Thus, the dextran produced by L. mesenteroides 473 has the ability
in inducing dextrananse production by Penicillium sp. SMCU 3-14 as good as that of
commercial dextran.

Product analysis of hydrolyzed dextran by high performance liquid chromatography
revealed mixture of glucose, maltose and oligosaccharides when hydrolysed by dextranase

and only glucose if acid hydrolysis was employed.





