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Thisstudywascmiedwtmﬁndsﬁmblembsumfamuhfwmpmducﬁmusing160%
wheat bran, 100% rice bran, mixture of wheat and rice bran in the percentage proportion of 75:25, 50:50 and
25:75 in the laboratory scale. The innoculum of 0.3% Aspergillus oryzae and 10% wheat flour were added to
dry substrate and was adjusted to 50% moisture content. The mixture was then inoculated at 30 °C for 5 days.
Protease activity and substrate moigture content were analyzed. The results showed that the percentage ratio
of 25:75 gave the highest protease activity of 936.00 unit / g dry substrate. The substrate moisture content
was increased from S0 to 61.44% at the end of fermentation. This optimum substrate ratio was chosen to
further study of protease production in a packed-bed fermentar.

According to the optimum percentage wheat to rice ratio of 25:75, the mixtare was fermented in the
packed-bed fermentor with air inlet through the humidifier for system heat removal after 12 hr of fermentation
for 5 days at velocity of 0.1 m/s. Compering of 50, 55 and 60% initial substrate moisture content, the results
illustrated the moisture content of SO and 50% gave the highest protease activity of 435.45 unit / g dry
substrate which was higher than at 60%. Then the investigation of air inlet starting time at 12 and 24 hr after
fermentation was performed umtil 5 days of fermentation period using air inlet velocity 0.1 m/s und initial
substrate moisture content of 50 and 55%. The resulted showed that at 50% substrate moisture content and air
inlet starting time of 24 hr gave the highest protease activity in the packed-bed fermentation of 668.53 unit / g
dry substrate at 60 br, at the moistre content of 39.38 % and pH of 6.0,





