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Abstract

This study investigated the potential usefulness of the ‘fungi

Asperdilius oryzae and Mucor hiemalis as sources of protease enzymes

during the fermentation process of Chinese cheese. It was foundi‘that
the optimum temperature for growth on soybean extract agar was 32 C
for A. oryzae and 28°C for M. hiemalis. The effect of pH, tempefature
and NaCi concgntration on protease activity of -soybean koJi: were
investigated. At a constant temperature of 40°C the opt imm pHé‘ for
A. oryzae ard M. hiemalis were 6.5 and 8.5 respectively. When the pH
was held constant at 6.6 the optimum temperature for A. oryzae was 50 C.
At pH 8.5 dood protease activity of M. hiemalis was still

detected at 60°C. Enzyme activity of the two orgénisms at 40 °¢ was
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inhibited with the incfeasing concentration of NaCl between 2.5-20%
for A. oryzae at pH 6.5 and for M. hiemalis at pH 8.5. 7

Max imum brotease production was 6btained after 36 . hour
incubation at 28°C for both A. oryzae, activity preassured at,pﬁ 6.5
and 40°C and M. hiemalis, activity preassured at pH 8.5 and 40°Cﬁ

Analyses of fermented liquid using boﬁh organisms reveale& that
the totai viable count of microorganisms decreased when , the
concentration of salt increased. However, these was no marked qhange
in the pH, acid and salt coﬁtents. The amouﬁ£ of tyrosine, incfeased
during fermentation and protease activity decreased with the salt
concentration. ‘

As for as the Chinese cheese was concérned, the pH was slightly
acid when the salt concentration was higher. The salt an& tyfosine

content also increased dufing the fermentation.




