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ABSTRACT

This research project involved the production of oKX -amylase

from Aspergillus oryzae with special emphasis on micro-nutrients,

ratio of carbon and nitrogen source and optimum environment condi-
tions viz. speed of agitator, temperature, aeration and volume of
inoculum. The study of enzyme preparations in the form of powder and

concentrate as well as their storage stability was also carried out,

It was found that the optimum media consisted of 20% tapioca
starch, 4% dry yeast, 0.1% KEHPoq,‘on% KH, POy, , 0.05% MgS0, .7H,0 and
0.,001% FeSOh. The favourable conditions for enzyme production were:
speed of agiﬁator 700 rpm, aeration 1.0 VVM, temperature 35°C, volume
of inoculum 5% and pH 5.0. The appropriate temperature for concen=-
tration of enzyme was 60°C and the prepared enzyme concentrate has a

specific activity of 9.6x103

unit/gm soluble protein. The stability
of enzyme concentrate stored at refrigerated temperature (4°C) was
found to.-be very good; with only a small change in (X -amylase activity
after three months’ storage in a sterile bottle. In the case of enzyme

- powder, the prepared powder showed a specific activity of 7.2x103 unit/

gm soluble protein., Storage test conducted on aluminium foil-packed




samples showed that there was only a small variation in emzyme acti-
vity after two months' storage at room temperature. The general

appearance of the powder with respect to color and odor was almost

the same,
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