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Endomyces hordei Saito (N) 1003 2.63 2. 66
" hordei-1 Saito (N) 1004 1. 36 1.18

" hordei-D (N) 1009 2.03 2.75

" hordei-E (N) 1010 1.06 2.06

" lindneri Saito (N) 1007 1.12 2.09

1" lindreri-3 Saito (N) 1008 9. 64 7.85

" Megnusii HUT 7075 0.98 0.22

" " HUT 7076 0. 88 6. 06

" " HUT 7077 0.09 0.14

" " HUT 7215 0.64 0.76

" " HUT 7237 0.55 1.30

iz vernalis 0. 00 0.36
Endomycopsis fibuliger HUT 7206 5.73 4,93
" " Y-25 1.00 7.42

" " Y-1062 2.59 2.08

" hordei Saito (N) 1005 4,50 5. 59

" " HUT 7209 5.02 3.07

" lindneri HUT 7210 0.85 2.37

" Capsularis 0.58 0.00

mok B o® KO =t
(3K 100 ml T 5 g B0

No. :?;“rlgllle %  glucose dextrin peptone yeast ext. Hi% Na,HPO, KH,PO, MgSO, CaCO; %ﬂrjnjlj
1 2 0.1 0.05 0.5 4,38
2 2 0.5 0.1 0.05 0.5 4,78
3 2 0.1 0.5 0.1 0.05 0.5 5.30
4 2 0.1 0.5 0.1 0.05 0.5 5.51
5 2 0.5 0.1 0.05 0.5 5. 68
6 0.1 0.5 0.1 0.05 0.5 4.51
7 2 2 0.5 5.69
8 2 2 0.1 4,54
9 2 2 0.1 0.5 9, 63

10 2 5 6. 90
11 2 5 1 6.86
12 2 5 0.5 7.84
13 2 5 0.5 14. 86
14 5 12.67
15 5

2 0.5 6. 84
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Summary

From several strains of Endomyces and Endo-
mycopsis we have found a strain, Endomyces
lindreri-3 (N) 1008, to which produced a high
saccharifying amylase in shaking culture. The
production of the enzyme was most effective in
liquid medium containing wheat bran. By means
of salting out, decolorization with rivanol and
aceton precipitation, a highly amyloglucosidase
preparation has been obtained from a shaked

culture broth. The properties of this enzyme
had optimum pH in 5.2 ~5,8 and was stabled
in pH4 5~7.5 and 0~50°C. This ezyme was
activated by Ca** and Mg**, but inactivated
by Ag*, Hg** and Cutt,
shown nearly 1009 in hydrolysis degree of
soluble starch and the differential degree of
hydrolysis on the native starch,

This enzyme was



