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Aspergillus oryzae from difterent sources were collected and pure colonies were
isolated from different samples. Tsolated strains were grown in PDA plates and
potent «-amylase producer which produced bigger diameter of the halos and
highest o-amvlase activity [9mm diameter and 417.9 U g DMM™ (Dry Mouldy
Medium) activity] was selected for further studies . The selected sirain (4. oryzae
Bi») was cultivated in solid and submerged media containing soy flour (30 g). rice
bran, 5.0 g and mineral solution (30 mi, H;O; MgSO,, 0.062 gl'l and 0,0lg.'l,
CuSQ;. 5H;O). Maximum «- amylase production bv A. orvzae By, under sohid
and submerged conditions were 417.9 U g DMM™" and 57.5 U ml medium™ at 96
and 114h respectively. The effect of time on o~ amylase extraction from mouldy
bran (mouldy bran to extractant ratio = 1:3) was studied with cifrate phosphate
buffer {0.01M, pH 5.0) and the enzyme extraction was increased up to 30 min and
thereafter no significant increase in enzyme extraction. Effect of different
extractants such as distilled water, tap water. glveerol (1%. v/v) . NaCl (1%, wiv)
and citrate-phosphate buffer (0.01N | pH 5.0) and different mouldy medium to
extraciant ratio were studied. Finallv under the optimized conditions, the pH of
the best optimum extractant was determined. Enzvme was best extracted in
citrate-phosphate buffer (pH 51) at the buffer to bran ratio of 1:8 and the
optimum pH for the extraction of the enzyme was 4.5. The o amylase activity
produced was messured with time and the reaction time was fixed as 5 min.
Optimum pH and optimum temperature of the «- amylase were 3.1 (at 30 C) and
55°C (at pH 5.1} respectively.
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