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Production of Pectinanses and Its Application in Clarification of Apple Juice
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ABSTRACT Fermentation medium and conditions of solid-state fermentation for production of pectinases by As-

pergillus niger L1LW-1 strain and the process conditions of apple juice clarification treated with the pectinases were

studied in this paper. The results of solid-state fermentation tests showed the optimum conditions:

. m{wheat bran) = 2:8, corn steep of 50 mL/kg, (NH,),S0, 20 g/kg, KH,PO,3.0 g/kg, CaCl, 1.0 g/

flour)

m ( soybean

kg, MgS0, 1.0 g/kg, Tween-80 1.5 g/kg, water to base medium ratio of 1:1.2, and natural pH. The pectinases
activity reached 2 418 IU/g dry medium at 31°C for 72 h. The process of apple juice clarification process treated with the
pectinases were pectinases of 500 IU/L, gelatin of 0.05 g/L, apple juice of natural pH, and 45C for 1 hour.
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