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Abstract

Eleven sbrains of isclaled Aspergilius aund 3

strafne of Rhizogﬂs which were proved to have high paotency
in raw e¢cassava starch hydrolysis were shewn te Le able +o
produce pectinase, Strain =no. - 26R which were previocusly
‘identified 4o be Khizepus sp. <howed: Lhe hiwhest efficiency
i pectinase production in 2 days by s01id state fermentation
on hﬁe koji of wheat bran and rice husk (18:2) with I gram of
raw cgssava starch per 20 gram of the so0!id substrates. The
enzyme piroduclkien raetes were constanbly high evenr 6 days of
incubation.The efficiency of pectinase production hy Rhizopus
268 in 3-7 days were respectively 1.7 and 2.4 bimes-higﬁer on
the koji of wheaS Pran and rice husk (18:2) with the addition
of 1 g starch and ¥ g pectin than that on Lhe koji of onty
wh&ab bren and rice husk (18:2», So far, the nost efficiency
of pectinase production by tLhis smtrain was shown when {he
mrlg was cultivated on the mixed substrates of wheat Dbran,
rice Dbran and rice husk (9:9:2) hy 7 times highap in 7 day

cultivation.
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