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Detection of the Typical Condition of chitinase Production
from the Yeast Saccharomyces cerevisiae S4
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Abstract:

Five Saccharomyces cerevisiae isolated from the ability of chitinase
production from the isolates were studied.

Quantitative screening appeared that Saccharomyces cerevisiae S4 was the
highest chitinase producer specific activity 1.9 unit/mg protein. The yeast was culture
in liquid and solid state fermentation media (SSF). Different plant obstanases were
used for (SSF) with the chitine, while liquid media contained chitine with the
diffrented nitrogen source. The favorable condition for chitinase producers were
incubated at 30 °C at pH 6 and 1% colloidal chitine.
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