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The objective of this study was to increase digestive enzymes, amyloglucosidase and protease into
cassava pulp and soybean meal by solid-state fermentation of Mucor fungus, isolated from Thai
Look-palng Kaomak. From a primary screening, 23 from a total of 37 isolates can produced starch
degradative enzyme and 10 isolates can produced protein degradative enzyme. From a total of 33,
fifteen isolates can produce high amyloglucosidase in cassava pulp and protease in soybean meal at
60% initial moisture content and 30°C. They were further cultivated in a medium containing
cassava pulp and soybean meal at a ratio of 1 : 1, initial moisture content was adjusted at 60% and
incubated at 30°. The results found that high amyloglucosidase and protease of 440.64, 778.41,
226.80, 818.10 Unit/gds and 10.20, 15.47,7.63, 21.74 Unit/gds were observed in Mucor 967-MI,
SPm-KM1, SP-KM1 and TG-KMI1 cultures, respectively. The central composite design (CCD) of
the response surface methodology (RSM) was applied for the optimization. The impact on enzyme
production and the fungal growth of 3 environmental conditions in cassava pulp and soybean meal
at a ratio of 1 : 1, which the initial moisture contents were varied at 50%, 60% and 70%, pH of the
media were varied at 5.0, 6.0 and 7.0 and incubated at 25, 30 and 35 °C. The results found that the
highest amyloglucosidase activity was found in Mucor 967-Ml. The activity predicted by quadratic
equation analysis was 2,321.01 Unit/gds at 25 OC, 50% initial moisture content and pH 5.0. The
protease activity was found in Mucor SPm-KM1 and the activity was 1,316.27 Unit/gds at 25 OC,
50% initial moisture content and pH 6.94. Mucor 967-MI was found to be the best in growth, the
glucosamine of which was 500.93 ug/gds at 25 OC, 60% initial moisture content and pH 5.0. The
actual protease activity of SPm-KM1 was 1331.41 +40.32 Unit/gds under the above optimal

conditions. The validation of protease activity revealed high correlation (R’=0.98) between the

predict and the actual activities of Mucor SPm-KM1 in solid substrate cultivation on cassava pulp

and soybean meal at 1:1 ratio.





