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Reversed micellar extraction of an extracellar protease from

Thermophillic bacillus strain HS08 fermentation broth
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Abstract; The liquid-liquid extraction using reversed micelles has been one of the research hotspots for biological
products seperation in recent years. The effects of some factors on AOT in isooctane liquid-liquid extraction of
thermostable neutral protease from Thermophillic bacillus strain HS08 fermentation broth were investigated.
The results show that the equilibrium can be established in a short time and the ionic strength of 100 mmol « L™
NaCl helps the reversed micellar extraction of the protease. By using reversed micellar extraction at conditions
of 50 mmol « L™ AOT, pH 4.5, 100 mmol « L™ NaCl, the ratio of organic to aqueous volume at 1 to 1, and
for 5 minutes, it is found that about 80% of the total activity of the protease in the fermentation broth can be

recovered.
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