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Optimization of Solid Fermenting Conditions
of Rhiz.k-1 to Produce Glucoamylase
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Abstract: Rhizopus K-1 was used to produce glucoamylase through solid fermentation. The best culture mediums was composed of bran (as the
basic carrier), 0.5 % peptone, urea 1 % (dry base), 0.05 % KH,PO,, 0.01 % MgSO,*7H,0, and 0.05 % CaCl,:2H,0. The best culture conditions
were summed up as follows: inoculating quantity was 20 % (counted by dry base), culture temperature was at 30 ‘C, and culture time was 36-48h.
Under the above conditions, the produced glucoamylase had comparatively high activity as 549 IU / g(dry base).
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