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This research work has been carried out with the purpose
of finding the role of ¢two commercially available enzymes

(Pectinex Ultra SP-L® and Celluclast 1.5L®)for production of
snake melon juice under simultaneous condition and investigating
optimum conditions which result in desired extracting activity
of melon juice by both free enzymes and immobilized enzymes in
fluidized bioreactor 2 x 45 cm. It was found that the best
condition for melon juice extraction by free pectinase (5,242
Unit/ml) and free cellulase (16,860 Unit/ml), judged by
viscosity reduction of melon puree’ and juice yield, was : 100
gm of melon puree’ incubated with 0.05 ml of pectinases and 0.10

ml of cellulases for 60 min at 40C. The optimum condition for
the immobilized pectinase and cellulase preparation by covalent
bonding method were studied : 2 mm glass bead as carrier, APTS
as carrier activator, glutaraldehyde as cross-linker. Under the
optimum condition, the prepared immobilized pectinase gave

optimum pectin hydrolysis at temperature of 50C and pPH 3.6
while the optimum temperature and pH when using free pectinase

was 40C and pH 4.5. In addition, Vmax/Km of the immobilized
pectinase was found to be 18.14 Unit/(gm/ml) which was 1.09
times higher than that of the free pectinase (Vmax/Km = 16.65
Unit/(gm/ml)). For cellulose hydrolysis, the prepared cellulase

gave optimum temperature of 60C and pH of 5.0 while the free

enzyme gave temperature of 60C and pH of 4.55.The immobilized
cellulase also showed Vmax/Km of 69.39 Unit/(gm/ml) which was
1.93 times higher than that ©of free form (Vmax/Km = 35.95 Unit/
(gm/ml)) . The hydrolysis of melon puree’ using the two connected
fluidized bioreactor 2 x 45 cm of the ' immobilized pectinases
(12.5 x 107 Unit/gm) and the immobilized cellulases (32.2 x 10}
Unit/gm) was studied. The hydrolysis of puree’at minimum f£low

velocity (SV = 18.75 min') for 60 min at 50C resulted in
viscosity reduction of 80%. The melon juice produced by using
the two prepared fluidized reactors was found to composed of

total soluble solid with 5.8 Brix, pH 6.92. The organoleptic
tests performed on the produced melon juice by using immobilized
and free enzymes showed that the melon juice produced by
immobilized enzyme attained higher preference rating concerning
juice color, odor, taste and total acceptance than that of free
enzyme. :





