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Production of amylase by T. longibrachiatum on solid-state
fermentation:optimization of culture by Taguchi method

Moravej R.! and Azin M.2
1 Biology Dept., Science Faculty, Sanandaj branch, Islamic Azad University, Sanandaj , I.R. of IRAN

2 Biotechnology Research Center, Iranian Research Organization for Science & Technology, Tehran, I.R.
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Abstract

Solid-state fermentation has the potential to produce inexpensive enzymes for use in
high volume industrial application. In this study, T. longibrachiatum was used for
production of amylolytic enzyme on wheat straw and wheat bran as solid substrate.
Optimization of culture condition was performed by using statistical design of
experiments on Taguchi method basis. Effect of temperature, moisture, pH, inoculum
size and nitrogen source were studied. Maximum amylase activity was obtained 363.
82 U/g, which was 7.1% higher than primary condition (moisture 55%.,pH 6.5,
temperature 25°C, inoculums, 10° nitrogen source (NHy4)>SOx).

Keywords: Optimization, Amylase, Solid state fermetarion, Taguchi method. T.

longibrachiatum



