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Abstract: The effects of incubating conditions including incubating temperature, incubating time, initial pH and
rotate speed of shake bed on E.coli (No TN1.5885) accumulating the anti-cancer drug were studied, as that was
L-asparaginase. The results showed that the specific activity of L - asparaginase reached 406U/g under the

optimum incubating conditions of incubating temperature 37°C,incubating timel6h, initial pH between 7.0~7.5 and
rotate speed of shake bed 300r/min.The yield of L-asparaginase increased by 20% compared with that of before

optimization.
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