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SUMMARY

In order to utilize the agricultural waste products for animal feeds, studies have been
made concerning the production of cellulase of Irpex lacteus and its properties of crude
.enzyme, and summarized as follows. -

1. At the production of cellulase, the culture of wheat bran added with rice bran was
more active than any other cultures.

2. The optimum incubation time is 5 days in shaking culture.

:3. The optimum condition of reaction in saccharification with CMC were obtained the
following results.
1) The optimum pH was within the range of from 3.5 to 4.0 and stable within 3.0

t0 6.0. ' S '

2) The optimum temperature was 40°C and thermal stability was below 40°C.
3) The optimum reaction time was 2 hours.
4) The optimum crude enzyme concentration was 50%V/V and substrate concentration
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Fig. 1. Change in crude cellulase activity of
each media. (40°C. 30min. incubation)
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Fig. 2. Change in crude cellulase activity
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Fig. 6. Heat stability of crude cellulase activity
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Fig. 7. Time courses of crude cellulase activity.

Fig. 714 m& vhsh 2ol 08AAE  fEmRE
Blol slel ho] BEMERe] EAoe 2B

— 120 —



Higdl s 398 22 #ke dehiz g =
A RERERIE RS 2RRMLNE 24 e 4
et

6) HEER RES 9%

HEERe RES 2E1330S @ MRS LFig,
85} zvh. HERW mlAdE Ad A48 W\
R W) o] BRI Z189 o 2ml
HEedAe g el & F 99 BEH
MRS BET BW 4mlF 2ml(50%V/V)2 23
HA =
%!

1u6 e

X
. /

1 /

(1noreaned reducing sugar)

relative activity

Fig. 8. Effect of crude enzyme concentration on
cellulase activity (40°C. 1 hrs. incubation)

7) HEREY 4%

HE CMCHEES v=% 223y S 4 %
Figtk e Fig. 99 2.

CMC BE7T 171 A+ EBERE v st |
R BHEEST F713e 607 EEY 88%
& B ot 1%L LA E S 4ud S}
£ b gleh. weh REEERES 1% ¢

R

ey
o

(increaped reducing
-
(=]

relative activity

n
=3

T K 3 <

Fig. 9. Effect of substrate concentration on crude
cellulase activity.

Ao
= ®

HERZDST MRT Bo = Irpex lacteus’t
ERSE cellulases] #3tel TS e HR
T A -

1. BAE st Bt MRk Bk kg
BEy o S5 '

2. AN A FY4E 500 AP FS
=S
3. ERE = BLE TR KT BEEY
L Irpex lacteus?} HFEF cellulased) BERKIE &
B CMCHEE HRE BTEEor ¥ 2
% &3 2

1) && pHE 3.5~4.00]t},

2) pHZZ2EE pH 3. 0~6. 00] o}

3) BBEBE = 40°Coln] #E2Me 40°CLLT
o] o},

4) HEE fEHARKL 28Rl o).

5 BE HEEREYE 50%V/V(A LY F)o g
HEBEES 1% .

2 EXRW

1. R. Tkeda T. Yamamoto. M. Funatzu; Agr.
Biol. Chem. 31, 1201(1967)

2. GHEE - BEK BB 11, 83, 94(1969)

3. BNHE. WE—F; BET, 41, 154, 158,
164, 168(1963)

4. BHE WME—%; BET. 43, 731(1965)

5 WiRtHife. BIFEE; BT, 43, 275(1965)

6. SHFY - REBC. MEE=; B8EI. 40,
140(1962) ’

7. KERER - MBI -
363(1964)

8. BIEE; BEMEDHBEIE. 6, 87(1968)

9. EW¥E ; BAE/L. 10, 23(1968)

10. BEBW BEET. 41, 228, 231(1963)

11. D.R. Whitaker; Science. 116, 90(1952)

12. J.H. Hash, K.W. King; J. Biol. Chem. 232,
381(1958)

13. D.R. Whitake; Arch, Biochem. Biophys. 43,
253(1953)

4. SMUESH ; BB, 35, 356, 362(1957)

15. SMUEES ; BT, 37, 267(1959)

16. /ANHEAR - sHUES ; HEEI, 42, 199

EBREES; BBT. 42,

— 121 —



17.
18.

19.

20.
21.

410(1964)

(1964)
BRESR ; ®E4k, 12, 25, 99 (1969)
ZRE. BRTR. T HET, 42, 405,

ZRER. %ﬁm EHEHIL; BB, 43, 653
(1965)

SBEE  mEL, 14, 591971)

BB MEE; BRIt 27,
(1953)

239,

— 122 —=

242

22.
23.

24.

25.

26..

ERTE - SE—5; HET, 42, 347(1964)
BEAR. EE—£ HEE—; BT, 43,
415(1964)

EWHE. WBEEA. EE—-R; IEL, 4
669(1966) C .
K. Nisizawa; J. Ferment.technol; 51, 267
(1973) ’
HEAR. BELBHE ; RRAS(LE, TH
639 BIAIETE (1960) _ '



