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DENG Kai-ye, LIN Pei-fang, LI Er-na

(College of Light Industry and Food Technology, Zhongkai University of Agriculture and Engineering, Guangzhou

510225, China)

Abstract: An excellent strain of Rhizopus with high HE value and saccharification power from sweet rice starter was screened

through flat plate primary screening and mutagenized by UV radiation. An excellent mutant strain with an HE value of 1.76 and

a saccharification power of 1281 mg/(h-g) was obtained, which were increased by 5.4% and 59.5% compared to those of the

original strain, respectively. The optimal culture conditions for the mutant strain were culture temperature of 30 “C, culture time

of 3 days and corn flour concentration of 8 g/100 mL. Under the optimal conditions, the saccharification power of the screened

strain was up to 1317 mg/(h - g).
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Table 1 HE values and saccharification power of 5 original strains
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Fig.1 Death curve of Rhizopus during exposure to UV
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Table 2 HE values and saccharification power of 3 mutant strains

Eiz22] Witk 4-1 TPk 4-2 TPk 4-3
% W1k HAE fmm 34 37 31
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HpE4L J1(803mg/(h + g)), mithi 5.4% F159.5%.
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Fig.2 Effect of culture temperature on saccharification power of
mutant strain 4-2
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Fig.3 Effect of fermentation time on saccharification power of mutant
strain 4-2
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Fig.4 Effect of corn meal concentration on saccharification power of
mutant strain 4-2
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Table 3 Orthogonal array design and results
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3 1 3(4) 3(12) 1217
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5 2 2 3 1315
6 2 3 1 1266
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R 199.00 189.67 31.67
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Table 4 Variance analysis for the experimental results of orthogonal
array design
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