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ABSTRACT

Mustard meal-derived media (Formular 1b), prepared from mustard powder M1
M7 M10 and Defated mustard meal (DMM)}, at concentration of 4% w/v of distilled water
contained 0.152, 0.032, 0.051 and 0.028 mg soluble protein/ml respectively. Clarified
mustard medium M10 was colorless, similarly to Nutrient broth and Nutrient agar while
others were yellow and turbid. All of the media in liquid and solid form could support the
growth of B. subtilis, E. cofi, Bacillus spp, M. luteus, B. megaterium, S. maitophilia,
Rhodotorula sp, Aspergilius spp. and Rhizopus spp.. The brownish mustard medium
Formular 3 which were prepared by using 0.1 M NaOH as a solvent contained 4-15
times higher protein contents (0.292, 0.574, 0.726 and 0.293 mg/m, respectively).

Bacteria isolated from forty-nine samples of mustard meal were screened on
skim milk agar medium for their ability to produce protease. Twenty bacterial isolates
producing clear zone were further examined for their extent of protease production in
liquid medium. The most potent protease producer was identified as Bacillus
licheniformis.

Therefore, B. licheniformis was used to produce protease in 1-4%(wiv) particle
mustard media Formular 4 (in 0.1 M NaOH) compared with 4% (w/v) (Formular 3) of M1
M7 M10 and DMM. The highest yield of protease was achieved by using 3%{w/v) of M10

mustard media, (Formular 4) pH 6.0 incubated at 32 °C for 24 h. The prolease were



optimally active at pH 10.G and 50°C. The kinetic parameters were then measured. The
initial velocity was 34.96 pg/min for 1 % casein, Michalis constant (Km) value against
casein substrate was 0.144 % and maximum reaction velocity (Vmax) was 39.06

pag/min.



