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Screening and Identification of Naringin Enzyme Producing Fungus for Debittering Pomelo Juice
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Abstract: By screening fungus producing naringin enzyme repeatedly 8 strains of superior debittering capability from 56
strains funguses were obtained. Results showed that No. 4-4-1 laboratory’ s strains was up to decomposition rate of 99% for

naringin. No.4-4-1 strain’ s conidiophore was single, tubbiness, and as bottle shape and ranging as spoke, and conidiophore

pedunclewas slightlybendas sickle. The hyphaewere like cotton fibre inthe culturemedium. Itwas indentifiedas £ solani Mart. )

625014, China;

APP. et Wr. var. ninus Wr. according to the Fungal Identification Manual page 610.
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Fel iR gREL: R 200g/L, HiZEHE 20g/L,
i 20g/L, HAKpH{H .

FHI PR AF R R %L TR 200g/L, #iZiHE20g/L,
R 20g/L, HARpH{H.

EPPEM AR R SR FE: MgS04« TH:0 5g/L,
K-HPO: 10g/L, KCl 5g/L, KNOs 3g/L, NaCl 2g/L,
TR A R EOK 10ml /L, BERFE 1g/L, pH6. 0,

EPEVE AP RS SR B MgS04 «TH20 5g/L,
K-HPO: 10g/L, KC1 5g/L, KNOs 3g/L, NaCl 2g/L,
TR N P EOR 10ml /L, BEREEY 1g/L, BiflF 20g/L,
pH6. 0.

WM AN LA R MgS04+TH:0 5g/L,
K-HPO: 10g/L, KCl 5g/L, KNO: 3g/L, NaCl 2g/L,
WebREE 1g/L, B 20g/L, pH6. 0.
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Table 1  Analysis and determination of bitterness by high
performance liquid chromatography
H5f 1] (min) VL (min) A (%) B (%) By

0.0 1.00 25.0 75.0

L5 1.00 65.0 35.0 6
7.0 1.00 65.0 35.0 6
8.0 1.00 25.0 75.0 6
10.0 1. 00 25.0 75.0 6
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Table 2 Results of rescreening of fungus producing debittering
enzyme for pomelo juice

BT Hl B IR A () WA Aol B 1R 53 A2 ()
2-1 100 6p-14 52
2-3 99 6p-18 48
29 97 6p22 51
2-19 5 6p-37 47
2-22 97 643 50
2-32 100 6p54 61
2-34 19 6-p2-18 55
3 94 620 56
38 100 6-p2-22 37
3-10 100 7p3-8 100
331 100 7p3-9 100
332 100 7-p3-10 94
333 26 7-p3-15 100
334 16 T-p3-16 100
335 20 T-p3-18 100
337 92 T-p3-20 100
338 100 T-p3—22 100
3-3-15 100 T-p3-23 21
3-3-18 100 T-p3-26 100
3-3-21 100 T-p3-27 98
3-3-22 14 T-p3-29 100
3-3-24 100 7-p3-30 100
3-3-25 26 T-p3-40 100
3-3-28 99 T-p3-45 100
441 99 T-p3-50 100
63 46 T-p3-52 99
67 51 8-p2-101 44
6-p-10 57 8-p2-108 27
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TR, LW e g o 4-4-1 WRCAE AR
AR R I 2501828 (Fungi imperfeeti) .
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Fig.1 Observation on sexual reproductive process of strain 4-4-1

by slide glass cultured observation method
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2 Etk4-4-1 2d BY RIS
Fig.2 Colony morphology of strain 4-4-1 on medium PDA plates
after 2 days
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Fig.3  Colony morphology of strain 4-4-1 on medium PDA plates
after 4 days
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Fig.4 Colony morphology of strain 4-4-1 on medium PDA plates
after 8 days

(a)) 5 W22 oy A A TR R X e ks AR
MR, AR 22 T RO KA (B 7). A el
B, BERE, EW, KBAREMT, MEE, [
L AR AN AT T AR L, AR
FO8, R SRR, MR SRR R R
07 BN B R S, A IR, A A L AN W

T e
a. fiT7H 3~5F; b. T IR
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Fig.5 Spore morphology of strain 4-4-1
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Fig.6  Chlamydospore morphology of strain 4-4-1
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Fig.7 Enlargemental cells of mycelium
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(Hyalophragmeae) , 9858 (Fusarium Lk. ex Fr.), &
kAT (Martiella(Hypomyces) ) (ACEIEAMTT &,
T HAEACE DA PR 36 b e T 0 b 4R i, 2B
PR, W E ARG R I R R i SR s b B RAT A, ik b
A, HEWXEH OB EN (Vartiella
(Hypomyces)) , izt ka4 (Martiella(Hypomyces))
N5 TR LA FE 0 508 e it %s; (F solani (Mart. )
Appel et Wr.em.S.et H.); 15, R ERTHIREIK
RIS, FRA0 53 R /N 5 B i 85 (F. solani (Mart. )

APP. et Wr. var. ninus Wr.) .
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(Hypomyces) ) , /WRUJE5 B2 Heftl 85 (F. solani(Mart.) APP.

et Wr. var. ninus Wr.) .
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