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Screening parameters for the extraction of Eucommia rubber
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Abstract: [Objective] The study aimed to investigate changes of carboxymethyl cellulase (CMC) and
pectinase activity and the elimination rate of cellulosic materials caused by microbial solid fermentation
(Aspergillus D-5) on Eucommia pericarp under different conditions to screen parameters for the extraction
of EU-rubber by microbial solid fermentation. [Method) Aspergillus D-5 was used to investigate the effect
of different moisture contents of fermentation substrate, initial pH, dosage of ignition agent and culture
temperature on CMC and pectinase activity. [Result] The results showed that the moisture content of fer-
mentation substrate,initial pH, dosage of ignition agent and culture temperature had significant effect on
the enzyme activity of D-5 strain and the elimination rate of cellulosic materials. The optimal conditions for
fermentation by D-5 strain was determined: moisture content of fermentation substrate was 60% ,initial pH
6. 0,culture temperature 30 °C ,dosage of ignition agent 1.5%. Under these conditions,the CMC and pecti-
nase activity was the highest after 6 days of fermentation and the elimination rate of cellulosic materials
was 86.43% after 18 days of fermentation. [Conclusion] Removing cellulosic materials by microbial fer-

mentation material is one of the most important ways to extract EU-rubber, D-5 strain in the extraction of

« [ HEB] 2009-12-25
(4w H] A NEDO) &R EH “FH Tl s W oL o I K Al 4552 K e 0 # A i 2B 72 4 R 7 (K332020908) ; B 7E 44 H 7T B K il
H (K332020023)
[TEH® A TREFIR 1954 —) , B BRPG K A, 842, 2N E R Y L P . E-mail: syq009@126. com
CEEMEE] MR 961—), 5, Beg sk XA, Bl #08% , T2 F AW . E-mail:dst6107@126. com



156 P Al A MR K AR

5 38 &

EU-rubber has certain application value.
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Fig. 1 Effect of different culture time on the elimination rate of fiber materials and the

enzyme activity of CMC and pectinase enzyme
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Fig. 2 Effect of different moisture contents on the elimination rate of fiber materials and

the enzyme activity of CMC and pectinase enzyme
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Fig. 3 Effect of different initial pHs on the elimination rate of fiber materials and

the enzyme activity of CMC and pectinase enzyme
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Fig. 4 Effect of different culture temperatures on the elimination rate of fiber materials and

the enzyme activity of CMC and pectinase enzyme
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Fig. 5 Effect of different dosages of ignition agen on the elimination rate of fiber materials and

the enzyme activity of CMC and pectinase enzyme
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