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EREN-EREBREEKERE L, SRERRSENEERIEIBENTBZRLAY 7:3, B
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BE 40°C, fERIKIALY 3, BEdh BB % 113,

XA HEARFRER. B

AERRSSHDHRROZIERD, &
BB ERFEORF. ERREDIES, W
. RLRSESH KRB URECR F i
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1 X 10°Pa KB 30min, AGHEAMENT, %
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131 ReEREE. BREEHRTEE M,
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LAl i A o Tk 4 M i A 5,
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1.42 3,5-“HEAKEBRRNNER,
14.3 & 0.8% XHBAZENKOERY,

1.5 EiEHME

1.5.1 ESAUHI&DT: His 3d WEKRE, M

7% 100ml, 40°C {5/ 1h (45 15min {E5)

1 7)), B b F BEAE e 38, a8 vk B DU o
152 CMC gt} (LLEERERTR)M: 05ml
EURBAESH, A 2ml BRRAERMR
LErhyg, S0CKEPRKEMN 30min, JLA 2.5ml
3, 5-TREK RN EIE R NV, #E$h Smin,
T 721 BANKE T 530nm BT HE, HR
SCEE AW AR th R D35 B RS E ke
{E M 0.5k [ A FE A mg B xRS
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1.6 ALVRBMEXRLENNE

B3 3d ok Eg P Im A 15g (T 8D
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_ (C — pE¥fnks i X BB A ) X 100
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2 #R

2.1 HERMTEHRE

2.1 B3R s oH: K EA B3 3% & pH i
ZREFTEREE (pH 45,5.0,5.5, 6.0, 6.5,
7.0) ETHIME RS, FREASEFEREL
& pH B2 6.0—6.5, ,
2.1.2 EFEASKE: REEFEESKESH
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300 % AT, R RUIBE SKEAI50%,
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214 BEFREE: £AHRET (25, 30, 35,
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5001
4000}~
3000+
20001
10004
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AL B R 5
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t j;ﬁ&td:g BB E A
s A | KRR
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1 1:15 34.0
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MR RRIEHE 0.36—0.39) A et TR %
DZ LR B 0 G 55 B e, RATEIE
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STUDIES ON THE OPTIMUM CONDITIONS OF PRODUCING
CELLULASE AND HYDROLYZING RICE HUSK

Wang shujun Yuan Shuzhen Yang Jun Zhang Jing $hi Enchu
(Deparimenr of Food and Chemical Engineering Hmaihai institute, LianYunGang 212005)

Abstract The optimum conditions of cellulase produced by Trickoderma koningi N,-
78 and hydrolysis of rice husk by the cellulase were studied. The results showed that the
optimum conditions of producing cellulass were: the proportion of straw to wheat bran
was 7:3, the water amount of medium was 250%, PH was at 6.0—6.5, the temperature
was 30°C and the time were 3 days, in the solid-state medium of straw powder and wheat
bran. The optimum conditions of hydrolyzing rice husk were: PH was 4.4, the temperature
was 40°C and the time were 3 days, the proportion of leaven to rice husk was 1:3.
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