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Abstract

Solubilization of plant cell wall(tofu-residue) using enzyme complex obtained by culturing Aspergillus
niger CF-34 was attempted. The hydrolysis reaction was done at pH 4.0, 50T, which were optimum
pH and temperature of the enzyme, respectively. At the enzyme dosage of 2.5% (in terms of solid
content of tofu-residue) and reaction time of 3 hr, the solubilizing percent of protein and carbohydrate
were 62% and 50% respectively. Homogenization prior to enzyme reaction did not have much effect
on tofu-residue solubilization. To improve solubility of tofu-residue, additional treatment such as alkali
with 0.1% NaOH solution was found to be useful. The results showed that tofu-residue, which mainly
consists of cell wall component of cellulose and hemicellulose, was not accessible to enzyme reaction
and some prior treatment is required to enhance enzyme hydrolysis.
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Fig. 1. Effect of enzyme dosage on sclubilization of
tofu-residue
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Fig. 2. Effect of reaction time on solubilization of tofu-
residue
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Fig. 4. Effect of intermittant enzyme addition on hydro-
lysis of tofu-residue
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