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% The peel of Citrus changshan-huyou, coupled with wheat bran, could be utilized by Aspergillus niger P-6021 in slurry- » kg
tate fermentaton to prodce pectinase with sultable enzyme compositon for appication n apple Jice processing. the procuction of pectinase is mproved by additonal nitrogen source substances and mineral upplements. The rato of carbon source substances to nilrogen source substances in the mecium also has signficant effect on the pectinase production by A. iger P- ) JAJ 1%

5021 in slurry-state fermentation. In the optimized medium compositon. the maximal enzyme activity could reach 42U.L7 Tand a3 UL Iyase) . respectively. after 3 days at 160 r.min~ N
L and 30C. The crude pectinase shows significant effect to improve the yield and clarification of apple juice. i
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