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n1suans§aswﬁwuqmngﬁqe fignansnld colloidal chitin funmasmsuey
wndethedy tnziantahdieuden mussuenides1d 64 loTaan vudesifuenld
sumusennmmhuiude winedudeaui ¢ TeTaom wmameumsadatndnalne
- Enzyme Production Medium 152no1&1t colloidal chitin 0.5% UAZIWIZAg3
&4 Lactobacillus sp. P15 18 200 s8unil ﬁuﬁqmﬂqﬁ 37°C flunm 7 Su wuduFes
8 loTatanANziRess Ay Lactobacilius sp. PIL5 T lnfniagsegendn 85.86-171.57
mU/ml wameunndnlafnaveuieon s TeTsanuuennisuduifendeuanfouion
swandenszassualusemisiasade vudenngd 37°c Wunm 7 Fu wudh
For1leTman sp6 mm‘t{ﬂq1u'ammuﬁuﬂﬁané’wﬂﬁﬁf’lﬂﬁmﬁqqqﬁmﬁﬁ'ﬂ 1031 mU/g
initial dry substrate (mU/gIDS) Wa% specific activity ININY 5.00 mU/mg protein KIBFAYT
ﬁn‘utu::mqﬁ'mgm?mwms%sﬂahmw SP6 WU dspergilius fiumigans $auen'l&on
AunSnanimdeu a.fusuma s5oelmi

iemizifes 4 fumigatus SP6 '1uﬂ1m‘m%~uﬂﬁ‘ﬂnﬁ’mﬂﬁnﬁm’hﬂwmﬁnméﬁ} 150

NIAUARAN 5% W30 Lactobacillus sp. PI15 5% Mish lnRiuaedszning 1.35-14.14 mU/ml nay



vinmsnfFeufisumsadaladuaseniensifnfendrsadudumasnmunidendua
nazmie naudninansinsinde viensauandn 5% ie Lactobacillus sp. PT15 5% Wi
gf:as1‘?';mmé&ﬂuammﬁmﬂﬁanﬁ’wﬁ'ﬁwﬁm’hﬂwwﬁﬂ“lﬁﬁ'ﬂﬂﬁmﬁqqﬁqﬂnﬁﬁu 6.58
mU/gIDS 1ag specific activity 191111 2.20 mU/mg protein

Anwannziinnsmmes 4 fumigars SP6 nudufonnzidosluemisui
wiiendeaiia 2 afu neurheda 2 ndu diieunad 30°C Munat 7 5u MSededu 3 ml
Tugddulennzadesiuviunes (10° sporesmi) T lndnagegn 19.40 mU/gIDS Haz specific

activity 1¥1111U 36.96 mU/mg protein
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Abstract

Sixty four isolates of thermotolerant molds capable of using colloidal chitin as carbon
source were isolated from various soil samples and molds infected dry mushrooms. These isolates
including 6 isolates of molds from Microbiology Section, Chiang Mai University cuiture
collection were tested for chitinase production by cultring in Enzyme Production Medium,
containing 0.5% colloidal chitin ﬁsing co-éulture with Laérobacillus sp. PJ 15 'l;he cultures were
incubated at 37°C for 7 days with shaking at 200 rpm/min. Eight isolates inoculated with
Lactobacillus sp. PI15 gave high chitinase in the range of 85.86-171.57 mU/ml. Chitinase
production by those 8 isolates, using solid state cultivation of crushed shrimp and crab shells was
performed in petri dish and incubated at 37°C for 7 days. It was found that isolate SP6 from
crushed shrimp shell produced the highest chitinasc of 10.31 mU/g initial dry substratc
(mU/gIDS) and specific activity of 5.00 mU/mg protein. Morphological study revealed that
isolate SP6 was Aspergillus fumigatus. This isolate was obtained from soil at a hot spring in

Sankampeng District, Chiang Mai Province.



The cultivation of 4. fumigatus SP6 in crushed shrimp shell mixed with corn silage or
3% lactic acid or 5% Lactobacillus sp. PJ15, gave chitingse in the range of 1.35-14.14 mU/ml.
Comparison of solid state cultivation between crushed shrimp shell and shrimp shell extract,
and/ or mixed with corn silage or 5% lactic acid or 5% Lactobacillus sp. PJ15 indicated that the
maximun chitinase production of 6.58 mU/gIDS and specific activity of 2.20 mU/mg protein was
from shrimp shell extract mixed with corn silage.

The optimal conditions for chitinase production of A fumigatus SP6 in solid state
cultivation were 2 grams of shrimp shell extract mixed with 2 grams rice staw incubated at 30°C
for 7 days, using 3 ml of inoculum comprising mycelium and spore suspension (10 ° spores/ml),
gave the maximum yield of chitinase of 19.40 mU/gIDS and specific activity of 36.96 mU/mg

protein.



