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The proteases belong to a group of enzymes whose catalytic activity consist in hydrolyze the peptide bonds from
macromolecules like proteins, these are distributed from large kind of source such animals, plants and microorganisms
and being necessary for carry out so many critical functions in organism ranging from metabolism regulation,
complement system, enzyme modification, apoptosis pathway, to nutrient digestion. Furthermore, a study of proteolytic
enzymes is important due to their use in different forms of medical therapies, their importance as laboratory, clinical
and industrial regents. They have widely uses in several industrial processes like detergents, food, leather,
pharmaceutical and leather [6].

The pharmaceutical industry search for new therapeutic molecules with reduced side effects, in recent years was
established bioactive peptides derived from the protein hydrolysis possess certain bio-functionalities and serve
therapeutic roles in body systems, this molecules may induce functionalities such as antioxidative, antimicrobial,
antihypertensive, cytomodulatory and inmunomodulatory effects in living system. Bioactive peptides may be produced
from a protein enzymatic hydrolysis from microbial enzymes [2]. Generally, proteases produced from microorganism
are partially inducible in nature and under culture conditions for this reason this study aimed to discover the protease
production potential from fungal proteolytic strains for a potential use in vitro bioactive peptide production.

The fungal strains used was proved from Food Research Department, for the identification of fungal strains with an
extracellular protease production a skim milk agar was prepared on petri dishes, after was inoculated with fungi spores
and incubated at 30 °C and examined to find a hydrolysis halo around the inoculum zone. The strains considered
positives was inoculated on a plentiful liquid casein medium on Erlenmeyer flasks for 36 hours and the proteolytic
activity was determinate with the Kunitz [4] methodology for choose de strains with the best proteolytic potential and
the right time for most elevated proteinases production. Then the enzymatic extract was filtrated and lyophilized for
concentrated de enzymes.

From the eighteen fungal strains used in the skim milk agar, six strains results positive for an extracellular proteases
production with a light area surrounded de inoculum, this strain corresponds to: Aspergillus niger, Aspergillus oryzae,
Blakeslea trispora, Fusarium sp., Mucor sp. y Rhizomucor pusillus. The highest tittle in proteolytic activity was for
Rhizomucor pusillus and Blakeslea trispora with 35740.74 and 39120.37 U/L respectively at the 24 hours on the
submerged fermentation; a completely randomized block design was applied and this results doesn’t have any
statically difference. The proteinase production from several fungal strains like Aspergillus niger, Aspergillus oryzae
and Fusarium sp. was reported for so many different authors [7,1,5] and also the production from the order Mucorales
fungi group proteases like Mucor sp., Blakeslea trispora and Rhizomucor pusillus [3].

The extensive enzymatic production including the proteases in many different plant pathogen fungus is related with the
material degradation during the infection and the biotransformation of materials in available nutrients for the organism,
their production is dependent of medium characteristics. The highest tittles of extracellular proteinase from some fungal
strains make’s an interest alternative for industrial production.
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