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THE STUDY OF BACTERIAL PROTEASES PRODUCTION FROM SOYBEAN WHEY : 

OPTIMIZATION OF ENZYME PRODUCTION AND ENZYME ACTIVITY 
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Protease production from Bacillus sp. NO. NJ.10, isolated from soybean whey, 

was studied. The highest yield of protease was produced from this culture when 

it grew in soybean whey. To improve protease production, the optimization of 

media constituent and the culture condition was stugied. The high amount of 

protease was produce when the fermented conditions were maintained at pH 8 and 

the optimum temperature should be held at 30°C. Soybean whey was supplemented 

with 0.25% sucroee and 0.5% yeast extract gave the highest yield of protease. 

The optimum pH and temperature of enzyme activities were pH 8 and 37"C, respec- 

tively. 
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