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Study on Solid Fermentation by Use of Aspergillus candidus
Strain Asp—amy]l to Produce Acidic a—amylase
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Abstract: Aspergillus candidus strain Asp-amy!l was used in solid fermentation to produce acidic a—amylase. The solid fermentation conditions
were optimized and the culture medium was preliminarily determined as follows: 7.5 % maize meal, 1.5 % peptone, moisture content of ferment-
ing starter was 50 %, and the initial pH value was 5.5. The best inoculation quantity of the strain was 40 %, the fermentation time shortened from
72 h to 48 h, and the activity of acidic a—amylase could reach up to 1,000 U/g dry substrate. The liquefying products by TLC analysis (mainly in-
cluding G2-G7) would develop to dextrin and oligosaccharide. And TLC analysis proved preliminarily that the produced acidic a—amylase was a
kind of liquefying amylase.
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