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Abstract

The Aspergillus species (A. spp.1, A. spp.2, A. spp.3 and A. spp.4) were
tested for growth and hydrolase (protease, amylase, cellulase and glutaminase)
production on mustard meal media.. Aspergillus spp.4 can produce the maximum
glutaminase and amylase activity of 9.52 and 12.86 unit/g of mustard meal respectively
{(47.60 and 0.37 unit/mg of protein). Aspergilius spp.3 can produce the maximum
protease and cellulase activity of 1905 and 5.60 unit/g of mustard meal respectively
(7.12 and 58.30 unit/mg of protein).

Optimization of key parameters such as inoculum size, initial moisture
content and temperature for growth and enzyme production of Aspergillus spp.3 and
spp.4 were determined. The maximum glutaminase, amylase, protease and celiulase
were achieved respectively at inocuium size, initial moisture content and temperature of
10° spore/g of substrate, 66% and 25°C for Aspergiffus spp.3 and 10° spore/g of
substrate, 66% and 30°C for Aspergillus spp.4..The activity of glutaminase, amylase,
protease and cellulase from Aspergillus spp.3 and spp.4 determining at their optimum
conditions were found to be 11.52, 22.12, 2394 and 5.04 unit/g of mustard meal
respectively (62.00, 0.52, 7.13 and 78.80 unit/mg of protein) for Aspergillus spp.3. and
21.48, 22.47, 2950 and 3.82 unit/g of mustard meal respectively {67.10, 0.89, 8.24 and
43.80 unit/mg of protein) for Aspergifius spp.4.



