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Effect of drying and storage temperature on the stability of enzymes
in dried animal feed produced from solid state fermentation process
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Abstract

In the process of enzyme production for animal feed, crude enzymes have to be dried in the oven after the
enzyme fermentation. Temperature in the oven will affect the activity of the enzymes. Also, the enzymes
have to be kept for a certain amount of time before selling to customers. The conditions in the storage area
are so important to the stability of the enzymes. In this project, the keeping temperature is set to affect the
stability of the enzymes. It was found that dying of enzyme at 50 C for 24 hours will keep the highest
enzyme activities compare with other temperatures. When using 3 mathematical models to predict the
activities of enzymes, it was found that first order kinetic reaction in serial fitted best to the experimental
data compare with another two models. Enzymes also lost the activities along with the storage times. The

activities of enzymes were at 80-90% of the initial values after 135 days of storage.






