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ABSTRACT TE 1 39935

The purposes of thig thesis were to utilize jack fruit wastes as substrates for
Ol-Amyiase preductior by Baciffus subtilis TISTR 25 in solid state fermentation. The
results were as follows: fresn unfermented jack fruit waste contained 19.6% starch,
47.5% total sugar, 4.2% reducing sugar, 4.7% protein on a dry weight basis and 0.7%
of moisture content. For optimal medium in Cl-amytase production, it was necessary (o
add mineral sall, carbon and nitregen sources. The optimal conditions for maximum
orocuction of O -amy’zse were 10% (vw! ‘inoculum size, 70% initial moisture content,
1% (wiw) potato starch and ammonium suohate as carbon and nitrogen sources. The
medium was adjusted o pH 7.0, and incubated at 35°C. The particles 500-850 Um
Jack fruit and added "%(whiw) CaClL,.2H.O in the medium were found to increase the
enzyme production. Typical pattern of (l-amylase production showed that enzyme
secretion was coupled with active cell multiplication and maximum  activity was

btained at stationary crase. The optima! ncubation time for cbtaining maximum vyield

nd rice bran were good

o1

[

of enzyvme was 48 rours, Jack frut waste, wheoat bran

se production. ¥Wnen Cl-amyiase was pattialy purified by
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supstrates for Cl-amy:

A5

precipitating with 85% esinanol at 40-60% saturation it was found tnat tne purity of the
enzyme was increased to 22.2 folds. After uitra-filiration purification of enzyme was

increased to 30.23 folds. The properties of the enzyme were as foilows: optimum pH

and temperature were 6.0 and 50°C respectively, it would be stable at pH ranges
from 5.0-8.0, 24 hours and at the temperature lower than 50°C. 30 mins. It was also
found that the enzyme was able to digest various types of raw starches, namely, of rice,

potato and cassava, at the percentages of 26.4, 26.1 and 24.3, respectively.



