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Abstract

This experiment was conducted to study on the productive conditions of cellulase by Aspergillus

saitoi in the shaking culture medium. The results were as follows:
1. The production of enzyme required higher concentration of corn steep liquor than that of
dextrin.
2. The concentration of 1.0% NHH,SO produced the enzyme excellently than 3.0%.
3. The cellulase was produced very slowly by adding (NH,),SO,, but the final concentration of
the enzyme was higher than control. The production was suppressed by addition of CaCOQa.

4. The addition of 1.0~2.0% substrate caused an increase or stimulation in cellulase production.
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Table 1. Cellulase production oen various concen-
tration of dextrin and corn steep liguor
’CSL) (5 days culture)

CSL(/) Dextrm(/) Optlcal densxty
3.0 3.0 0 12
30 5.0 0.13
3.0 8.0 0.14
5.0 3.0 0.21
5.0 5.0 Q.16
5.0 8.0 0.10
8.0 3.0 0.19
8.0 5.0 0.15
8.0 8.0 0.08

Table 2. Effect of CSL, dextrin, ammonium phosphate menobasic and calcium carbonate additions
on the cellulase productlon (5 days culture)
CSL(%) Dextrin(%) ] NHHPO,(%) | CaCOs(%) Optical density
2.0 | 5.0 | 1.0 2.0 0.07
2.0 i 5.0 ' 1.0 — 0.15
2.0 5.0 } 3.0 . 2.0 { 0.04
2.0 5.0 3.0 — ; 0.11
5.0 8.0 i 1.0 2.0 | 0.08
5.0 8.0 i 1.0 — } 0.14
5.0 8.0 3.0 2.0 1 0.05
5.0 8.0 | 3.0 - i 0.08
Table 3. Effect of CSL, dextrin, potassium phosphate dibasic and ammonium sulphate dibasic
additions on the cellulase productlon (5 days culture)
CSL(%) | Dextrin(%) : K,HPO, (%) | (NHO.S0(9%) | Optical density
5.0 | 10.0 l 0.3 1 0.5 ] 0.25
5.0 | 10.0 l 0.3 | 1.0 ‘ 0.24
5.0 | 10.0 0.3 | 3.0 { 0.20
| j 0.3 | (

5.0 10.0

5.0 0.19
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8 days culture

EWE - RBK - FRR

AR SR

CSL(%) I Dextrin(%) i K HPO,(%) (NH)280,(%> I Optical density
5.0 i 10.0 5 0.3 0.5 0.27
5.0 i 10.0 i 0.3 | 1.0 : 0.23
5.0 } 10.0 ‘ 0.3 3.0 ; 0.29
5.0 { 10.0 0.3 ; 5.0 0.21

Table 4. Effect of basal medium, filter paper powder and CMC-Na powder additions on the cellulase

production

7 days cultuke

i
density l

12 days culture

" Filter Optical CMC-Na | Optical | Filter Optical i .| Optical
paper{%) | density (%) j paper (%) density CMC Na(%_,! density
- i 0.36 - I oasm ~ 1 o4 — 040
1.0 l 0.44 | 1.0 0.41 , L0 ! 0.39 © L0 0.43
2.0 0.3 | 20 0.43 20 | 0.35 Lo2.0 0.41
4.0 ! 0.28 ‘ 4.0 0.37 40 | 0.33 P40 ! 0.38
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Fig. 1. Standard curve of tyramine

2. Tyramine 2| recovery test: 4 g2 tyramine
€ oJA o spot s o] & AATA A7 Lo ofe}
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Table 1. Recovery of tyramine by paper

chromatography
:ﬁ‘;iﬁiﬁ‘,ﬂi | AR | Yield(s
" 0.5 ’ 0.55 110.0
1.5 | 15.05 103.3
40 39.0 97.5
60 58.0 96.5
80 71.5 96.8
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Fig. 2. Content of tyramine in soybean mash
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