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Production of Glucoamylases by A Rotting Cassava Tuber

Fungus on Solid Culture
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Orapin Bhumibhamon

ABSTRACT

Aspergillus niger H-9 is a fungal strain isolated from rotting cassava tuber in Thailand.
In the present study, the strain was found to produce better glucoamylase on solid culture for 3-4
days. (ricebran and soybean meal in the ratio of 9:1). The moisture centent for cultivation was
found to be 3:1 of solid-liquid ratio. The suitable initial pH and temperature were 5 -6 and 30°C.
The highest enzyme yield was found to be 1,080 units. Optinum pH of the enzyme for starch
hydrolysis was at pH 5.5. Such enzyme shows pH stability between 4 — 8, temperature activity at
60-70°C and temperature stability between 30-70°C.
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Figure 1. Effect of pH on enzyme extraction
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Figure 2. Substrate mixture on enzyme production
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Figure 3. Effect of moisture on enzyme production
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Figure 4. Effect of temperature on enzyme production

all o =1

MASINABY 10% BRI AIUVOUVIADVDANAD

Y o X ,1 v - o
3 : 1 wdnihWmnzided 13 ludniuquagungl so°,

AA

35° uwaz 40°%  wWalsIngguuplnmuizan
Tumswaaeuland Ao 30° uaz 35°% TaglduSun

¢ 1 4 X A vy
oulailszuiy 900-1000 My ey uye'la

1]

4 u drugangil 20°% YSunmnswaaeulaim
'Y A 9 I ]
daanalugin 4 Tao pH gamoeyluga 4.4-5.2

] 1) a d
pH Tumsazmmumqmammamau%u

4 - & Ya A 5
e swnaaeulailas 19351004
s ¥
Twomsudadu msaugy pH luermaway
1 Y 1 v ¥ = v ]
Apudnezgaonn  dulu ldldmsazansusng
Tu pH 3 9 fu Aud 3.0-7.5 nawaalugas
]
21MIUTININTIINT 90% LATNINDAUNABY 10%
49 o X X A
ndeansanvszday pH lueimsidousene
- t 4 4 . o
waaeu ety nieann pH nmuizaudiniy
M35 Ve AT uaz pH Anemagdunisuan
o o @
pulyllusuiuszdoudu pH @eadu 1nms
4 gy ' o
naaevlingdn weldmsazmeussign pH 5.5
a s
pernasluemsuda sldlSuaneulmigaga
molu 3-4 Sy 1Reulsduszau 1150 mine
1
du pH A 4.5 uazgandn 6.0 naldsum
v 4
ulanianas dwaaslugun s

JA 9
sziiuldan sveusulsindmazila

1400 [

1200

1000

800

600

Glucoamylase (units)

400+

200

Incubation time (days)

Figure 5. Effect of pH on enzyme production
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