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A PRELIMINARY STUDY OF PHYTATE DEGRADED BY SOLID
STATE FERMENTATION OF PENICILLIUM CANESCENS

Chu Xining Wang Chaojian Yuan Jingming

( Department of Life Science, Shanxi University, Taiyuan 030006)

Abstract A phylase—producing strain separated from the mildewed solution of sodium phytate was stu-
died. The basic medium of solid state fermentation { SSF) is wheat bran: corn meal: bean cake powder=7

2001

. The optimal medium from optimization should be added 1% glucose and 4%

{NH,) ,80,t0 the basic medium as well as the moisture is 150%. It shows from the dynamic data of SSF
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that the degradation rate of phytate could be 90% at 28T after 6—d incubation, inorganic phosphorus and
soluble protein are increased from 0.13% to0 0.57% and from 3.80% to 7.60% respectively. Meanwhile, the
activity of phytase is 3.12u / g{ DW) when SSF culture is extracted with 4% CaCl, - 2H,0.
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