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Solid state fermentation
and its application
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Substrates Used in SSF

Wheat Bran

Apple Pomace

Saw Dust www.technologyinscience.blogspot.com Coconut oil Cake
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Culture medium

Spaces filled by gas

© Microorganism

« Substrate
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Enzyme Microorganism Substrate

a-amylase Aspergillus oryzae Black gram bran, Corncob leaf, Coconut
Aspergillus niger oil cake, Flour mill waste, Gingelly oil
Penicillium cake, Groundnut oil cake, Rice bran, Rye

a-Galactosidase

|3_

fructofuranosidase

Cellulase

Glucoamylase

chrysogenum

Aspergillus niger

Aspergillus tamarii

Aspergillus fumigatus
Penicillium citrinum
Trichoderma koningii
Trichoderma reesei

Aspergillus awamori
Aspergillus sp.
Fusarium solani

straw, Soyabean husk' and meal, Tuna fish
powder waste, Wheat bran, Wheat

gluten waste, Wheat straw

Rice bran, Rice husk, Rice polishing,
Wheat bran

Corncobs, Lemon peels, Oat bran, orange,

Soybean, Wheat bran

Oil palm trunk, Vinegar waste, Wheat
bran

Black gram bran, Green gram bran, Maize

bran, Rice flakes, Rice bran, Wheat bran

Enzyme

Inulinase

Lipase

Pectinase

Pectin esterase

Protease

a-amylase, p-

amylase

Microorganism

Penicillium oxalicum

Aspergillus flavus
Aspergillus niger
Penicillium
chrysogenum
Trichoderma

harzianum

Moniliella

Penicillium sp.

Substrate

Carrot pomace

Jatropha seed cake, Rice bran, Wheat
bran,

Orange bagasse, Banana peels, Corn
tegument, Mango, Orange bagasse, Sugar

Penicillium viridicatum bagasse, Wheat bran

Aspergillus niger

Aspergillus awamori

Aeromonas caviae
Anoxybacillus
amylolyticus
Bacillus subtilis

Apple pomace

Wheat bran

Banana waste, Cassava bagasse, Cassava,
Coconut cake, Corn bran, Cornflour,
Potato peel,

Rice bran, Rice husk, Sugarcane bagasse,

Tea waste, Wheat bran, Wheat Straw
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Substrate Productivity
Enzyme Bacterium SSF SmF SSF SwfF References
L-Asparagnase  Streptomycesspp,  Soybeanmeal  Yeastextract 4923 2461  Bashaetal, 2009
Servatia marcescens medium ml Ulml
Amylase Bacillus spp. Oil cakes, Starch broth Around 400 Singhetal, 2010,
wheat bran, 50000Uf Uml  Gangadharanetal,
bagasse 2006
Xylanase Thermotolerant Comcoband Comcoband  6.18Ug 1613  Guptaand Kar,
Bacillus sp. wheatbran ~ yeast extract Uml 2009
peptone
Cellulase Bacillus sp. Bananawaste ~ CarboxyMethyl  9.61U/gds 12 Sukumaranefal,
Cellulose/ Uml 2003
glycerol
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Media preparation

Microorganisms
-
Sclection and isolation of
suitable microorsanisms
-

Subculture and
maintenance of pure
culture

-

Inoculum preparation

J

+

Inoculation of substrate
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