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2 ( Rhizopus sp. 2) . N pH
> , So 0. 75%- 0. o. KoHPO:O. 1%.

MgS0,0. 07%. pH 5.0 32C 96 h 7.75 U /m L

Abstract The effects of medium components such as carbon, nitrogen,inorganic salt and cul-
ture conditions such as pH, temperature on Rhizopus sp. 7 were investigated- The optimum
formative condition of the raw starch decomposing enzyme was the medium containing % cas—
sava residue, 0. 736 peanut meal, 0. Vo urea, 0. % K2HPO+, 0. 073 MgSO+ 7H O and
pH5. 0. The raw starch decomposing enzyme activity of Rhizopus sp. 2 cultivated on this con—
dition in 32C for 96h reached 7. 75 U /mL.
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Table 1 Effect of carbon on glucoamylase formation by Rh i- Table 3 Effect of inorganonitrogen on glucoamylase forma-
zopus sp- 2 tion by Rhizopus sp. 2
Carbon (%) Gluconmylane aciviy ot Ol st
(5% ) Cassava residue 7.75 Ura 0,10 2 80
Cassava meal 4. 80 (N H)2804 0.21 L 25
Rice meal 418 N HiCl 0.17 235
Glutinous rice flour 4.92 _ 0. 50
Corn meal 6. 40
Soluble starch 3.45 '
Dex trin 3. 60 3 ,
Sucrose 0. 80
_G] e (3) ii 2.4 Rhizopus sp. 2
(% ) 5 0. 75 0.1
1 s MgS0+0.075 pH 50
Rhizopus sp. 2 \ 0. % K> HPOu \
) . , 4
Rhizopus sp. 7 s 4 Rhizopus sp. 2
0] Table 4 Effect of sylvite on glucoamylase formation by Rhi-
Rhizopus sp. 3 zopus sp- 1
’ . , (L;j")“‘e“‘ G lucoamylase activity
22 Rhizopus sp- 2 Sylvite (U /mL)
(%) 5 0.1 MgS0:0. 075 o HPO: 0-10 4 80
KH PO, 0.16 225
K HPO:0.1 pH 5.0 KCl 0. 085 1. 65
) ) 2 K204 0.10 0. 85
2 Rhizopus sp. 2 - 0. 50
Table 2 Effect of organonitrogen on glucoamylase forma-
tion by Rhizopus sp. 2 4 ,
, Kz HPO4 .
Organonitrogen Glucoamylase activity 2.5 Rhizopus sp.
(0.3 ) (U /mL) p
Peanut meal 4. 80 5
Soybean meal 1. 45 Lis (3) ’ ’
Wheat bran 2.70 ’ S
Rice bran 2.20 6
Tryptone 2.25 o F
- 0.95 , : pH > >
> K2 HPO4+> > MgS0+> . . .
2 pH F 10. 92,
s > " F 5. 14, . 3
, ”
2.3 Rhizopus sp. 2 , , .
(%) R 0.75 MgSO4 : Fo- 0. 7%+
0.075 KoHPO:0. 1 pH 5.0 0. ¥. K HPO40. %. MgS0:0.07%%. pH 5.0,
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5 Lg (3)

Table 5 Lis (37) orthogonal test and its result

Mg S04 K2 HPO4 pH Glucoamylase
Cassava Peanut Urea pH initial Time 7 i ’)tA i/ i
Number residue (% ) meal (% ) (% ) (% ) (%) value (h) activiy
(U /mL)
1 2.5 0. 25 a1 (0] (0] 5 72 2 85
2 2.5 0. 50 a2 0. 075 0.1 6 96 1. 05
3 2.5 0. 75 Q3 0.15 0.2 7 120 0
4 5.0 0. 25 a1 0. 075 0.1 7 120 4 20
5 5.0 0. 50 a2 0.15 0.2 5 72 4 65
6 5.0 0. 75 Q3 0] (0] 6 96 394
7 7.5 0. 25 a2 (0] 0.2 6 120 1 28
8 7.5 0. 50 Q3 0. 075 (0] 7 72 270
9 7.5 0. 75 a1 0.15 0.1 5 96 6 08
10 2.5 0. 25 a3 0. 15 0.1 6 72 1. 80
11 2.5 0. 50 a1 (0] 0.2 7 96 372
12 2.5 0. 75 a2 0. 075 (0] 5 120 5.70
13 5.0 0. 25 a2 0.15 (0] 7 96 0
14 5.0 0. 50 03 0 0.1 5 120 3. 00
15 5.0 0. 75 a1 0. 075 0.2 6 72 2 33
16 7.5 0. 25 a3 0. 075 0.2 5 96 1. 24
17 7.5 0. 50 a1 0.15 (0] 6 120 225
18 7.5 0. 75 a2 (0] 0.1 7 72 2 03
6 Ls (3)
Table 6 Analysis of Lis (37) orthogonal test
SS DF
> k1 > K2 2 K3 Diversity F
Number Tested factor Choice Square sum factor
1 Cassava residue 15. 12 18 12 15.58 Sk 0. 8699 2 1. 7925
2 Peanut meal 11. 37 17.37 20. 08 Q0 7%% 6. 6227 2 13. 6466
3 Urea 21. 43 14 71 12. 68 0. Yo 6. 9912 2 14. 4059
4 M g SO4 16. 82 17.22 14. 78 0. 075%% 0. 5708 2 1. 1762
5 K, HPO4 17. 44 18 16 13.22 0. Yo 2.3739 2 4. 8916
6 pH 23.52 12 65 12. 65 pHS5. 0 13. 1285 2 27.0523
7 Time 16. 36 16 03 16. 43 120h 0. 015 2 0. 0313
)2
> Kj: - : DF= n- 1; D1 yi= 48 82 C= (Zlygl) = 132 411 SS =
2 O ki) SSIDF
——— = SS/ DE 1 4 7 SS s SS SS s DF DF
3 Foos(2 6)= 5 14,Fo o (2 6)= 10 92
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