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Abstract

The objectives of this research were to compare the hydrolysis of cassava pulp for producing a reducing
sugar by Trichoderma viride TISTR 3114, Amylomyces rouxii TISTR 3182 and mix culture. The Cassava pulp
was collected at the end of process and dewatering by belt press. The characteristic of cassava pulp were
starch, cellulose and hemicelluose as composition of 69.27, 3.7 and 3.49 g/100g of cassava pulp,
respectively. The results were showed that reducing sugar concentration at 96 hours that was produce by

Trichoderma viride TISTR 3114, Amylomyces rouxii TISTR 3182 and Mix Culture. Reducing sugar production

' 91913, 2 ﬁﬁmﬂ?zyzym?, Mé’ﬂgmmﬂiﬂaﬁﬁm’mﬁau ATAZRIIATDUUANSNENIARAT ARINNSENAIFIANY SND
AWNTITY WIRIANRIRIIANY 44150

" Lecturer, 2 student, Environmental Technology, Faculty of Environmental and Resource Studies, Mahasarakham University,
Kantharawichai District, Maha Sarakham 44150, Thailand.

Corresponding author : Ponlakit Jitto, Environmental Technology, Faculty of Environmental and Resource Studies,

Mahasarakham University, Kantharawichai District, Maha Sarakham 44150, Thailand



The 12" Mahasarakham University Research Conference

MIUTLATINT “UMAnEuum I NARY ANl 127

MRCH#12 ‘

were 10.64, 16.61 and 23.17 g/100g of cassava pulp, respectively. The starch contents were decreased to

37.73, 28.26, and 25.58 g/100g of cassava pulp, respectively. While amounts of cellulose were decreased to

2.08, 2.84 and 1.91 g/100g of cassava pulp, respectively and the amount of hemicellulose decreased to 2.87,

3.03 and 2.76 g/100g of cassava pulp, respectively. The comparison results were indicated that mix culture

produce reducing sugar more than other single strains, while amount of cassava pulp degradation were not

different, because Trichoderma viride TISTR 3114 produce enzyme B-glucosidase, Xylanase and B-

xylosidase while Amylomyces rouxii TISTR 3182 produce enzyme amyloglucosidase, so the mix culture had

severals type of enzyme to degradation a cassava pulp, so reducing sugar increase.

Keywords: Fermentation, Reducing Sugar, Cassava pulp, Funji
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Table 3 Amount of Starch from cassava pulp.

Strach Strach

Before After (96 hr.)
Cultrue

Fermentation Fermentation

(g/100g) (g/100g)
Trichoderma viride 69.27 37.73
TISTR 3114
Amylomyces rouxii 69.27 28.26
TISTR 3182
Mix Culture 69.27 25.58
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Figure 4 Amount of starch from cassava pulp
digestion by Trichoderma viride TISTR
3114, Amylomyces rouxii TISTR 3182 and
Mix Culture
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Figure 5 Amount of reducing sugar from cassava
pulp digestion by Trichoderma viride TISTR
3114, Amylomyces rouxii TISTR 3182 and
Mix Culture
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Figure 6 Amount of product from cassava pulp
digestion by Trichoderma viride TISTR
3114
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Figure 7 Amount of product from cassava pulp
digestion by Amylomyces rouxii TISTR
3182.
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Figure 8 Amount of product from cassava pulp

digestion by mix culture.
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