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Abstract

Pectinases enzymes (pectin lyase Ec. 4.2.2.10 and poly galactorunase Ec. 3.2.1.15))

were produced from (15) local fungal isolates of Penecillium spp. using submerged cultures, the isolates were
screened by estimating the specific activity for the mentioned enzymes, the results showed that the isolate belonging
to the species Penecillium resteractum were the best with a specific activity of 31 unit/mg protein for pectin lyase
and 150 unit/mg protein for poly galactorunase . This isolate were used for studying the optimal conditions of
pectinases production by solid state fermentation including fermentation time , optimal temperature , optimal
moisture liquid and the best moisture rate . the optimal conditions by using wheat bran as a solid substrate for pectin
lyase were 72 hrs for fermentation time with a temperature of 30°c using distilled water as the best moisture liquid
with a moisture rate of 2:1 , while poly galactorunase results were 120 hrs of fermentation at 30°c using phosphate
buffer pH7.5 as a moisture liquid with a moisture rate of 2:1

Dongowski ) (pectin)
(et.al, 2000
(Voragen et.al, 1995)
Scholes and Voragen ) «

. (1996

(Ec. 3.2.1.15) (Ec. 4.2.2.10)

AR



-4 : (Vy ahal 7 ¢) sl / aduilg dapall aglddl 7 Jl dcaly dha
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Penecillium spp. (1)
I ) C 7)) C 7 )

0 0.1 0 Penecillium sp.T1 1
17.9 0.14 2.5 Penecillium sp.T2 2
13.8 0.16 2.2 Penecillium sp.T3 3
20.8 0.13 2.7 Penecillium sp.T4 4
17.9 0.14 2.5 Penecillium sp.T5 5
17.5 0.12 2.1 Penecillium sp.M1 6
12.4 0.137 1.7 Penecillium sp.M2 7

31 0.155 4.8 Penecillium sp.8 8
3.6 0.137 0.5 Penecillium sp.M3 9

4 0.125 0.5 Penecillium sp.M4 10
9.8 0.136 1.2 Penecillium sp.Al 11
11.5 0.139 1.6 Penecillium sp.A2 12
9.9 0.131 1.3 Penecillium sp.A3 13
9.8 0.122 1.2 Penecillium sp.H1 14
12.2 0.139 1.7 Penecillium sp.H2 15

10 2
150 Penecillium sp. 8
. ( ) Penecillium restiractum
Penecillium spp. 1 (2)
) C 7)) C 7 )

100 0.1 10 Penecillium sp.T1 1
57.14 0.14 8 Penecillium sp.T2 2
68.75 0.16 11 Penecillium sp.T3 3
70.97 0.13 15 Penecillium sp.T4 4

0 0.14 0 Penecillium sp.T5 5
115.38 0.155 11 Penecillium sp.M1 6

0 0.137 0 Penecillium sp.M2 7

150 0.12 18 Penecillium sp.8 8
14.6 0.137 2 Penecillium sp.M3 9

16 0.125 2 Penecillium sp.M4 10

0 0.136 0 Penecillium sp.Al 11

43 0.139 0.6 Penecillium sp.A2 12

0 0.131 0 Penecillium sp.A3 13

0 0.122 0 Penecillium sp.H1 14
11.3 0.139 1.6 Penecillium sp.H2 15
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