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Abstract

The study was aimed to saccharify callulosic waste by pectinase produced from
strain KL34 isolated from soil. The enzyme activity in the culture using 1%(w/v) fruit
waste as carbon source reached to 3.8 U/ml. In the enzymatic hydrolysis of cellulosic
waste, we obtained 9.5g/L reducing sugar in the condition of supernatant containing 5
U/ml enzyme and 10%(w/v) apple rind as substrate. Additionally, in enzymatic
hydrolysis of food waste using pectinase from KL34, reducing sugar of 12.7g/L was
obtained, indicating enhancement of 1.6 fold compared with that of only cellulase
employment.
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1. Strain and medium
Edoz2RE FH pectinase YAHFF strain KL34S FAMAS 93] A}1L3)
3L, NaCl 5g, tryptone 10g, yeast extract Sg, Polygalacturonic acid 5go] 3% Hj
AE ALANE Y% 7| BujA 2 A}g3tdnh. KL34:= 7|2u)x] 100ml7} Soigl
E 500ml Ze}AFo)A 25T, 100pmO 2 37H HokE A o

2. Measurement of enzyme activity
Pectinase &4 B4S F317] A8, v ¥A-S 12,000pm, 1027 YA R 7] 5o
e ATAE Eadoz AEIHAT. APBAl A 100w, 713(0.25%
polygalacturonic acid-§-<4, pH 8.5) 2004E 3 7}3}o] buffer(S0mM Tris-HCIL, pH 9.0)
Z total volume-s Iml= Al 3} 40To)| A 3087t WHSA|7] TFS DNS A]¢F 3ml<
gol S FAANAL HEEL B B 587 719 T 284 20ml H7}
3HaL 540nmel A FFEE =AYt EFEFDZE D-galacturonic acidS o] &3}
Ao 1% T lumold] BHAFE AYaksle
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3. Production of pectinase using cellulosic wastes

BUE 71AS o] 8T HaAL AAHoz Bedly] gFo, Hopae e
A 59 ARAAVIES o83 Ea AL AESGT ALE A4 H)
7€ Hokael HURAS o] &g on, YrAFS 93 Polygalacturonic acid
S ol&stith E2AE AAEA ¢ 71 1%wwE H7FSE T, WS 500ml
baffled E2}2~30 100ml HjZ|(pH 8.5)Z ¥, 25C, 100rpm, 397} wj ksl ).
HEF ALBHEE S dok FU74 Qe T2 S AESGT

4. Enzymatic hydrolysis of fruit waste by pectinase

w2 dF KL34E polygalacturonic acid7} ¥ 38 & A A Abu %) o A ujUYsle] o
< HHETAE AL og AgEdT 5487 JERaE g AzE 79
AT HokAE 7122 AMgstg o, MeRAL & Ao (pectinase BA: 5.0U/ml)
50mle] 50mM Tris-HCl ¢+5-&9(pH 9.0) S0mlg T)a}ar, ztzte] 7]A<L 10%(w)y)
FTER 75t 40T, 100rpmo A 48417 WHSA AT AN E $UPE DNS o
Mo g FFao
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1. Production of pectinase using cellulosic wastes
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2. Enzymatic hydrolysis of fruit waste by pectinase
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Pectinase &4 5UmlS UehE a493 712 FES 5720%7HA] WHgAR]
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3. Utilization of pectinase producted from KL34

SAE H71E 100g(F& 80%)°] KL342| HjFd5] 100mE EF3te] a2
HAH-S AT, pH 9.00M T3PS FAT A3 YuE dedTL L7l
gom, AAFRoZ AlLEE cellulase(sigma. co. let)7HS AME3F FtdA =
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Fig.1. Effect of cellulosic wastes on the Fig. 2. Effect of apple rind
pectinase production. concentrations on the
Ve : vegetable waste, Ap : Apple rind, Ba : pectinasse production.

Banana peel, Or : orange peel, Ta:Tangerine
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Fig. 3. Enzymatic hydrolysis of Fig. 4. Enzymatic hydrolysis at
cellulosic materials(10%, w/v) various concentrations of apple ride
by pectinase from strain KL34. by pectinase from strain KL34.
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