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Abstract

To research were procedure condition of cellulase and remove effect of endocarp of mandarine

orange from the result obtained it could be summarize as follow.

1. Optimal conditions affecting the production of cellulolytic enzyme of Aspergillus saitoi are fol-

lowings: optimal temperature 30°C and optimal culture period 3days.
2. When mandarine orange was soaked in 10 fold diluent of enzyme(diluent of enzyme: mandarine

orange=2 : 1) and reacted under 40°C for 3.5—4hrs, it was most effective and available to the

remove of endocarp, flavour, and lustre important to the canning process of mandarine orange

syrup.
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Fig. 1. Relation of cultivation time and cel-
lulolytic enzyme activity.

2. BRSNS FARM o2 WY ARE &
Agetol MR

$¥ 50gm ¢ dist. water 500ml o] Bt L@
A S5 HE® datsd addd HEkE w7
mandarine orange 200gm & 2o} 40°C 9] {Hillilo] f
AARE o U3 JRKEY MLy Table 1 st e,

Table 1. Detect effect with mandarine orange
the endocarp of cellulase.
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Fig 2. The state of remove at mandarine orange endocarp
be attended with enzyme treatment.
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