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Proteases are improtant commercial enzymes which can be produced from
animal, plant and microbial. But for various technological and economic reasons [3]
microorganisms are replacing the other sources of supply. Microbial proteases are
produced extracellularly from high yielding strains such as Bacillus sp. by
fermentation under controlled conditions in surface or submerged culture.

Normally, glucose is the best garbon source in fermentation process, but it is
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based medium in continuous fermentation.

Thesis objec

3. To investigate parameters affected the continuous fermentation coupling with

microfiltration



Thesis scopes

1. Employ Bacillus subtilis TISTR 25 for fermentation process

2. Study pH effect on growth and protease production in batch fermentation together
with investigation of maximum specific growth rate from varying cassava
hydrolysate concentration at 37 °C and maximum aeration rate.

3. Study dilution rate effect onfie prétéase production in continuous fermentation
coupling with microfiltration at 7" AptLitimum aeration rate.

4. Compare the contint®W& fétstientation SOUPIIAE With microfiltration to the batch

fermentation.
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