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Abstraet

The Screening of fungi producing naringinase was done. A strain of Aspergillus midulans showed
the highest naringinase activity among 447 strains those were isolated from soil, spoiled citrus friuts and
‘stock cultures.

The cultural conditions of Asp. nidulans for production of naringinase were studied. A strain of Asp,
nidulans showed higher activity when it was cultivated at 30°C for 3 days on wheat bran media supple-
mented with 2.09% naringin, 0.29% (NH,)2SO, and 0.29 CaCOs,
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Fig.1. Time Course of Naringinase Production

by Aspergillus nidulans.
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Fig.2. Effect of Amount of Water Added to
Wheat Bran on Naringinrse Production
by Aspergillus nidulans.
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Fig.3. The Effect of Temperature on Naring-
inase Production by Aspergillus nidu-
lans. '

Effect of Organic Nitrogen Sources

on Naringinase Production by Asper-

gillus nidulans.

Organic nitrogen Naringinase Relative
source (2%) activity (unit)  activity (%)
C.S.L. 37 90
Y.E 42 102
S.B.M. 39 96
Casein 37 90
Urea 25 61
Peptone 33 80
Casamino acid 36 88
None 41 100

Table 2. Effect of Inorganic Nitrogen Sources

on Naringinase Production by Asper-

gillus nidulaus.

Inorganic nitrogen Naringinase Relative
source (0.29%) activity (unit) activity (9%)
NaNO; 45 110
KNO3 31 76
(NH,) ,80, 48 117
None 41 100




‘Table 8. Effect of Carbon Sources on Naring-
inase Production by Aspergillus nid-

ulans.

Table 4. Effect of Inorganic Salts on Naring-
inase Production by Aspergillus nid-

ulaus.

Carbon source Naringinase Relative

Inorganic Salt Naringinase Relative

2%) activity (unit) activity (%) 0.2%) activity (unit) activity (95)
Naringin 45 115 NaCl 4 13
Glucose 44 113 MgSO, 45 115
Maltose 43 110 CuSO, 44 113
Rhamnose 41 105 KH,PO, 41 105
Galactose 40 103 FeSO, 42 108
Soluble starch 39 100 CaCl, 42 108
Lactose 40 103 CaCOs3 50 128
None 39 100 None 39 100
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