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Studies on Solid-State Fermentation Conditions for Producing

o-Transglucosidase from Asp. niger
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Abstract: Alpha-transglucosidase is a critical enzyme for producing isomaltooligosaccharide. The
solid-state fermentation conditions for producing a-transglucosidase from Asp. niger U were
studied. The optimum conditions for fermentation in solid-state were;bran;water(m/m) =1: 1,
culture temperature and duration were 35 C and 48 h respectively, the optimum pH value was
6. 0. Addition of carbon and nitrogen sources into the culture medium of bran was not required,
as the carbon and nitrogen sources in bran could satisfy the needs for the enzyme production.
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