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Abstract

A so0lid, state fermentation of the mold isolate AD-3% for
the production of ol-mannosidase was aevaluated under wvarious
culture times, moisture content of the culture medium, nitrogen
sources, carbon sources and characteristic of the substrates. For
each set of experiments, the Completely Randomized Design
statistic was followed for analysis of the results. Among those
1nvest1gatés were the moisture content of 45, BO, 55, 58, 62, 64
66, 68 and 70 %, +the nitrogen sources of (NH4)ESO4, NH4NO3 ar
urea, the carbon sources.of glutinous rice bran,rrice bran, wheat
bran, glutinous rice fluor, rice Ploﬁr, wheat fluor,cassava fluor

glucose, sucrose or manitel, cultured at 300,450,500 and 55 C for



0 to 10 days. The enzyme produced by the mold was extracted with
either distilled water, 0.85% sodium chloride or 0.2 M phosphate
buffer pH 6.0 for i, 5 and 24 hours and the amount determined by
measﬁfing the absorbance at 400 nm of the p—nitrophenol released
from the p-nitrophenyl- of ~D-mannopyranoside substrate on the
basis of total protein content as measured by the method of Lowry
The basal medium consisted of konyaku flour § . KHZPO4 0.014 €.
MgSo4;7HzO 0.0125 4. CaClz.szO 0.0035 €. and yeast extract
N.05 g. Konyaku mannan, glutinﬁus rice bran, glutinous rice, rice
glutinous rice fluor, rice fluor, soybean, soybeantglutinous
rice, soybeantrice and mungbean were used as the substrates for
comparison. The characteristics of konyaku mannan were fluor and
small pieces. The mold growth was evaluated from percentage léss
of weight,

It was found +that the growth temperature of 45 °C at the
moisture content of 64 % wusing 0.6 % of glutinous rice bran as
carbon source and 2 X of (NH4)ZSO4 as nitrogen source over §
days <ave the highest enzyme activity of 32.564 munit/ml,.enzyme
and specific activity of 104.707 munit/mg.protein when extracted
with distilled water for one hour in an i;e bath. The enzyme was
stable at 4-60 C and between pH 5.5 to 8.0 with the _optimal
temperature and pH being 55 C and 6.0 respectively over the

reaction time of 20 minutes.



