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DETERMINATION OF OPTIMUM CONDITIONS FOR
Penicillum candidum (Camemberti) GROWTH ON
WHEAT BRAN AND RICE BRAN FOR PRODUCTION
LIPASE AND PROTEASE

A. M. H. Al-Samarai S.L.Aziz S. K. Hasan

ABSTRACT

The mold Penicillium candidum (camemberti) was grown on a solid media
comprised of wheat bran and rice bran. The extracellular enzymes were
extracted from each production media after 3 days of incubation. The obtained
results revealed that rice bran was better than wheat bran as solid media for
extracellular enzymes production, particularly the lipases and proteases. It was
also found that the optimum conditions for enzymes production comprised using
15 ml distilled water:10 gm rice bran, 9x10° spor/10 gm rice bran as inoculum
size, pH7, 30° C for 3 daysincubation for proteases production and at 25 °C for 4
days for lipases production. The enzymes activity in crude extract was 8.5 unit/
ml for proteases and 120 unit/ml for lipases under the above mentioned
conditions.

Part of M.Sc. Thesisfor thethird author.
Agric. College- Baghdad Univ.- Baghdad, Iraqg.
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