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Abstract: In order to be effective, rapid degradation of organic polymer compound biogas fermentation, from soil degradation to aplant

screening high efficiency degradation cellulose strain. In sodium carboxy | methy I cellulose as the only carbon source of liquid medium training

strains, the cellulose enzyme produced for several and filter paper are show have better degradation ability. Next to the optimization of the

strains of the culture condition experiment results show that the best cellulolytic strains of the conditions for the reaction temperature 30°C,

fermented liquid 1% inoculated quantity, carbon source sodium carboxy| methy| cellulose 0.75%, had 1.5% nitrogen pancreaic specially

designed, and so on. Optimization strains after the culture condition, cellulose enzyme activity has increased 2.8times.
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Fig.3 Effect of corn cob degradation enzyme activity by
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Fig.4 Cellulase activityand cell growth of J10, R5, Z13 strains
according to the incubation time
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Table 1 Effect of various carbon sources on the production of

cellulosease by J10

BRI w0 4 K & (660nm)  BEE/(U/mL)
# e 2.04 6.80
Ty 2.03 491
FEHE 1.97 4.03
R AT g EM 1.95 7.20
8K 1.95 5.44
HERE 2.00 3.50
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Fig.8 Effect of tryptone concentration on the production of
cellulosease by J10
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