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Influence of the Ages of Inoculums in Submerged Fermentation Process

Dong Xiuping Sun Yumei Li Yanjie Zhu Beiwei
College of Bio & Food Technology Dalian Institute of Light Industry Dalian 116034

ABSTRACT  Insaccharides the extra cellular polysaccharides the extra cellular cellulase the
changes of the reduced sugar and pH in submerged fermentation process were studied. In this paper
the effects of inoculums ages on the growth of mycelium the cellular polysaccharides production and
extra cellular polysaccharides were studied. It is seen that inoculums of cultivation for 4 days were
higher than those with inoculums of cultivation for 6 days and 8 days. The output of exo-1 4-8-D-glu-
canase enzyme C; and endo-1 4-f-D-glucanase enzyme Cx for 8 days were higher than those with in-
oculums of cultivation for 4 days and 6 days.
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