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The behavior of kinetic parameters in production

of pectinase and xylanase by solid-state fermentation
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4. Conclusions

The air flow intensity of 1 V kg M is the best condition for pectin-
ase and xylanase production by SSF with citrus peel employing A.
niger F3 at 60% of initial moisture, initial pH 5.0 and 30 °C. The fer-
mentation process with this complex substrate exhibits different
synthesis phases, which can be monitored by the analysis of the
respiratory quotient. The major amount of pectinase was produced
in the first 72 h of fermentation, followed by an increase on the
xylanase production in the next 24 h. The specific growth rate de-
creased throughout the entire fermentation process due to the con-
sumption of different carbon sources. Xylan was the carbon source
that demanded the most energy form the cell to its degradation.
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