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Production of o-Amylase by The Solid-state

Fermentation Using Urethane Foams as Carriers
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The useful microbial enzyme like a-Amylase and Protease are produced by a solid-state fer-
mentation and/or liquid fermentation. Solid-state fermentation by using molds and mycelia
has been utilized to produce these enzymes.

Agricultural products like rice, soybean and wheat bran have been used as a solid-substrate.
In these conventional solid-state cultivation method, therefor, it is difficult to performe on-line
measurements and to separate enzymes from microorganisms.

In this paper a new effective cultivation method of Aspergillus oryzae was examined by using
urethane foams carriers impregnated with liquid medium as a solid-substraue. Namely, the
production of a-Amylase was studied by changing cultivation conditions such as the initial
concentration of liquid medium, the moisture content and cultivation methods. As a results,
we have obtained the a«-Amylase up to 10 times as high activity as it is obtainable by

submerged cultivation.
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Fig. 1 Comparison of the new solid-state fermentation with
urethane foam carriers (UFC) impregnated liquid
medium and conventional one.
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Fig. 2 Schematic flow diagram of bench scaled solid-rotoring fermentor
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