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STUDYING OF OPTIMUM CONDITIONS OF
GLUCOAMYLASEPRODUCTION BY A LOCAL
ISOLATE OF Aspergillus niger USING
SOLID STATE FERMENTATION

A. K. G. Al-Asady N. F. Abed Al-Kareem

ABSTRACT

A local isolate of Aspergillus niger producing enzymeglucoamylase was

selected, the optimum conditions for glucoamylase production by solid state
fermentation were studied by using several carbon sources shamely, sorghum,
sorghum flour, maize, wheat bran and rice. The rate between soild to saline
solution ranged between 1:1 to 1:4 (g:ml), initial pH was 4-8, the fermentation
temperatures were 20-40 C, the incubation time was 3-7 days and inoculum
volumes were 0.5><106, 106, spore/g dried materials. IXIO(', ZXI06, 3x10° and

4x10°,

The enzymatic activity at best production of glucoamylase was 1120.33

unit/ml when used rice as a carbon source and solid: saline ratio 1: 2, consisting
of (NH4)2804 and MgS0,4.7H;0 and FeSO4.7H;0 and K;HPOy4 and KH->PO, with
pH 5 and inoculated with 2x10° spore/g. The fermentation was at 30C/ 5 days,

Part of M.Sc. Thesis of the second Author.
Coll. of Agric.- Basrah Univ.- Basrah, 1raq.
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