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Protease Activity Analysis Based on Sawdust Fermentation
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Abstract: Sawdust is the waste products in the process of wood. But in certain conditions of fermentation,

it can produce protease beneficial to human beings. Bacillus subtilis, fruit enzymes and hinokitol were

used as fermentation of Juglans mandshurica sawdust. The protease activities were compared between dif-

ferent fermentation methods. The results showed that the protease activity all increased after the addition

of different bacterial during fermentation. In which joined addition of the equal amounts of fruit enzymes

and hinokitol with B. subtilis can effectively improve the activity of protease by 8.1%. The research in

this paper can use wood resources more efficiently, and make the use from the material aspect to the hu-

man biology level.
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Fig.1 Protease activity in different fermentation groups
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