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Fig.1 The growth curve of strain A7
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Fig. 2 Effects of different NaCl concentrations on biomass

and enzyme production of strain A7
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Fig. 3 Effects of different sodium alginate concentrations on

biomass and enzyme production of strain A7
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Fig. 4 Effects of different pH values on biomass and enzyme

production of strain A7
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Fig.5 Effects of different media volumes on biomass and en-

zyme production of strain A7
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Study on culture conditions for alginase production by alginate
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Abstract: A bacterium A7 with relatively high alginase activity was isolated from wakame compost and be-
longs to genus Gracillibacillus. Based on the activity detection of the fermentation liquid, the optimum con-
ditions of alginase production were determined as follows: pH 9. 5; temperature, 30°C ; sodium alginate and
sodium chloride, 0.5% and 0.5 mol/L, respectively; peptone as the principal source of nitrogen and cultu-
ring continuously for 72 h.
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