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RAFBRNR Bacillus subtilis UDMY-25 BOEGIG 15 . IR W AR Bacillus subtilis MY-1 #2785 T 44.8%.
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Overdose mutation breeding of Bacillus subtilis for producing glucomannanase
Zhang Dun'*, Zhang Jianxin', Chang Xulu', Feng Junchang', Guo Xiangrui', Gui Xi'

(1.College of Fisheries, Henan Normal University, Xinxiang 453007, China;
2. School of Medicine, Zhoukou Vocational college of Science and Technology, Zhoukou 466000, China)

Abstract : Excessive mutagenesis breeding is to increase the dose of mutagen treatment, increase the rate of mutation, so
as to obtain better mutagenic effect. The research started from a parent strain Bacillus subtilis MY-1 which could produce glu-
comannanase. First, we used ultraviolet (UV), diethyl sulfate (DES)’s single factor mutagenesis, and then used composite
mutagenesis of UV and diethyl sulfate to culture,as well as initial and secondary screening of the original strain Bacillus subti-
lis MY-1. By observing the clear circles on selective plates and rescreening with rescreening medium, we got a mutant strain
named Bacillus subtilis UDMY-25 after serially passed 5 times’ cultivation, which could produce high-yield glucomannanase
and the genetic nature is stable, the enzyme activity (5 387.2 U/mL) increase 44.8% more than the original strain Bacillus
subtilis MY-1. The ability of the strain to produce glucomannanase is the higher level of the same field, which has a good devel-

opment potential and market value.
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