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Production of Acid Protease from the Fungal
Aspergillus sp. by Solid-state Fermentation

Kai-Hsiang Chen, Chung-Yuan Tien, Chun-Sheng Chang
Department of biotechnology, Southern Taiwan University

Abstract

Acid protease is a kind of hydrolase with wide applications in food processing ~ medical purpose - leather
processing and feeds. Acid protease having stability in acidic and neutral conditions can adapt digestion systems
of animals, which can increase the digestion and absorption rate of feed nutrients. The fungal strain Aspergillus
sp. is capable of producing an acid protease that can be used as a feed additive.In the study, we used wheat bran
as the major solid substrate to produce acid protease. The effect of cultivation parameters including temperature
and moisture were also the important fermentation parameters for the solid state fermentation. The optimal
temperature and moisture of solid fermentation for the production of acid protease were 30 °C and 120%,
respectively. The strategy of change temperature during the period of fermentation effectively increases 17% in
the activity of acid protease to 42.04U/g. The crude acid protease can be recovery 90% from crude extract liquid
by ammonium sulfate fractionation between ammonium sulfate percent saturation concentration from 60% to
100% .
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R ££42-60 kDa(Tsujita and Endo, 1976)5§ -
(2) &8 & TFRyH A
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