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Optimization of Laccase—producing Conditions of Wood Chips Pretreated by

White-rot fungi and Evaluation of Its Saccharification

LUO Shaohua, CHENG Jinhua and GONG Dachun
(College of Chemistry and Life Science, Three Gorges University, Yichang, Hubei 443002, China)

Abstract : The technical conditions of wood chips pretreated by white-rot fungi solid fermentation had been optimized as follows: 120g wheat

bran added in per kg wood chips as carbon source and 60 g tartaric acid ammonium added as nitrogen source, the ratio of raw materials and water

was 0.28, the use level of trace elements was 7 ml/L, and culture time was 3 d. Besides, the saccharifying effects of wood chips were evaluated.

Under the above conditions, the activity of the produced laccase was the highest and the saccharifying rate of wood chips increased by one time.

Accordingly, wood chips pretreated by biological measures had bright application prospects.
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