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Studies on Optimizing the Conditions of Cellulase Fermentation by Aspergillus
niger in Solid State through Quadratic General Rotary Design
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ABSTRACT  Cellulase production by Aspergillus niger sp. in solid state fermentation using brewers grain
_ was optimized by quadratic general rotary design, and a quadratic regression equation was established. The
effects of the factors were studied by the equation, The results showed the order of significance that affected
the cellulase fermentation as the ratio of brewers grain to cotton cake, fermentation time, and the ratio of
material to water. The mutual interaction of these factors was not significant. The statistical optimization
method was used to optimize the fermentation conditions, The optimum conditions were; the ratio of brewers
grain to cotton cake was 7 ¢ 3, the ratio of material to water was 1 ¢ 1. 5, the time of fermentation was 66h,
the maximal filter paper activity of the enzyme could reached 782. 4y/g (dry matter).

Key words cellulase, solid-state fermentation, brewers grain, quadratic general rotary design
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