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Summary
We present here sorne theoretical consideration on the correlation model belWeen Biomass and
respiration. The case of me growth of Aspergillus niger on starchy substrate is discussed as an
example of the application of the calculation of fermentation parameters . lt is specially possible
to calculate from the respiratory metabolism the specifie growth rate, the maintenance, yields in
biomass, metabolic products, and also heat evolved during the fermentation on the basis 0 f
Oxygen Uptake Rate, C02 evolved and the consumed substrate. ln a second part we detail the
equipment and methodology of the lab standardised method we developed for ail physiological
studies and optimisation of the culture conditions for SSF of fungi. Finally we illustrate the
technique by the case of A. niger and Rhizopus oryzae cultivated on starchy SSF for showing the
software developed for automatic calculation from the on line data obtained byepG.

I. Theoretical Aspects

1. General aspect of tbe fungal growtb !Oneties:

Exponential Model: Various models were proposed to fit up with the kinetics growth of
micro-organisms. First of them were proposed by Monod for the unicellular grow1.h of
bacteria and can be written in the exponential equation:

dX/dt = Il ,x
where X is Biomass; t is Time and Il the specific groWlh rate Il represents the biomass
produce per hoUT and by g of biomass: it means that the groWlh rate is proportional to the
actuaJ biomass. In the integrated form:

X = ~,e~.t

and the logarithmic form:
ln X = )l.t + ln ~

Then you can calculate the specific groWlh rate (Il = In2/td) plotting the biomass on a log scaJe
versus time. This type of exponential model is generally applied for lU]icellular bacteria or
yeast when the nurnber of cells groWlh exponentially .

Vegelalive growlh of mycelium: ln the case of mycelium, the groWlh is of different mode
without cellular division. The exponential form could be the result of a linear groWlh at the
apex of the hyphae combined 10 the frequency of the branching point which increase the
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number of hyphaJ apex. Trinci caJcuJated that for A. nidulans, the apex grown exponentially
until 120~m then the growth became linear and a new branching point appeared. Considering
the biomass proportional to the totallength of the mycelium, he global equations become :

X=k.L

dUdt = kt. n with n= k2.L

where L= length of mycelium; kl and k2 specific constants and n frequency of branching ,

which can be written :

dL/dt = kl.k2 (L)

dXldt = k. dL/dt = (kl.k2). k.L = kl.k2. X

dXldt = ~. X (with ~= k 1.k2)

Thus, it is possible to explain the fungal growth as an exponential equation. This model fit
weil onJy in the first stage of the growth because rapidly, not ail the total mycelium can
grows without limitation, and after 3 to 5 generation-time, a part of the mycelial biomass can
not participate to the growth rate.

Growth limitation:

The common cause of the growth limitation is the decrease of the substrate concentration.
Monod (1942) proposed a relation between growth rate and subslIate concentration:

dX = Ilmax'
dt

S .X
(kS + S)

where the Ilmax is Il in the optimal condition, kS the saturation constant of the substrate en S
the substrate concentration.

Cubic Model o[growth:

Pirt (1966) proposed a cubic root model to explain the fungal growth in pellet form:

X'3 = k. t + Xo'3

But this model fit up onJy in LSF and when the mycelium grow in pellet form and it do not fit
weil for SSF.

Logistic Model:

The mycelium is not homogeneous, and can depend of the distance to the apex, with vacuoles
in oldest parts. The concept is based on the fact that the medium composition can produce a
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defmed maximwn of biomass, when the biomass increase, the rate slow down in reason of

appearing limiting factors. the general equation of logistic is as follows:

dX = Il. X (l·--X

dt Xm a x

This type of model generally is weil correlated with fungal growth (Edwards & Wilke, 1968),

panicularly with batch cultures.

Mainlenance cancepl:

\\Then the growth stops and the biomass remains constant, the biomass needs to consume
energy and substrate to maintain its viability and to realise its basic metabolic activities like
respiration, secondary metabolisms., turnover of proteins and active transport (Pirt, 1965).

The general equation is:

Q.S- ...l... 4X...- + m. X

dt Ys dt

2. Stoechiometrie equations of respiration and Biomass biosynthesis

General equalians:

ln the following, we suppose the growth of myceliwn in the exponential form, and for
constants coefficients, we used the data established for Aspergillus niger cultivated on starch
substrate (Raimbault, 1981). The global equation for the biomass is the result of starch
hydrolysis, respiration and biosynthesis:

Hydrolysis . lin (C6HI005)n + H20 ----> C6H1206

Respiration.. (a) C6HI206 + 602 -----> 6 C02 + 6 H20 (- 673 Kcal/mole)

Biomass .. (b) C6H1206 + 0.84 NH40H + 30.4 H20---> 6(CH1.6200.62NO.14; 5.6 H20)

Balance .... C6H1206+ 2.1 02+ 0.54 NH40H+17.6 H20 ------>
3.9 (CH1.6200.63NO.14j 5.6 H20 ) + 2.1 cm
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In the present case of A. ruger on starch, the proportion of glucose consumed for respiration
(a) is 35% and 65% for biosynthesis.

The mycelium composition in CHON was determined on the basis of the compositIOn of
mycelium cultivated on liquid medium on starch substrate. The coefficients a and b were
calcLÙated on the basis of total glucose consumed and the oxygen uptake folJowing the
equation of respiration. where S is the substrate , Ys the cellLÙar yield, and m the maintenance
coefficient.

Starting from the global equation, it is possible to calculate the metabolic heat production
considering the exothermic reaction of respiration:

dOt
dt

K.~

dt
!!.9- = ~ 0t%' F . 673 Kcal
dt V 0t mol

Q.Q
dt

k dT
dt

Kinetics o[Biomass:

Considering the direct relation between C02 and 02, it is possible to get on line the evolution
of the biomass, capturing data of Oxygen Uptake Rate or C02 evolution:

_1_ . dX + m 02 ' X
Y02 dt

dCOZ
dt

_1_ ~ + mC02 ' X

y C02 dt

From trus equation we can write considering dXJdt = Il.X:

d02 = (JL + m02 ). X
dt YOl

Considering that ~ 02% = OUR and F = Air Flow

d 02
dt

02%.F Y02 • X

The logarilhmic form ofthis equalion is:

Ln (02%) = Ln X + constant ,

or
Ln (02%) = Il . t + constant

Similarly we can write the same equation for the C02 evolution (C02%)

Ln (C02%) = Il. t + constant

From the last two equation, it is thus possible to calcuJate the specifie growth rate of the
mycelium using on line data of gas composition evolving from the incubator, without
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destroying the sample, observing the kinelic evolution of lhe same sample all the time of the
fennentalion. Thal represents a greal advantage of the SSF.

3. Equipment & Methodology

In order to measure kinetics evolulion of fungal biomass cultivated on SSF, we have developed
a simple column incubator device which allows to control air f10w and analysis on-line of the
gas composition at the exit of the reactor (Raimbault, 1980; Alazard & Raimbault. 198 J). The
figure 1 shows the laboratory device designed to realise lab experimentation with 24 incubator
with temperature and air f10w control (Trejo-Hemandez, 1986; Oriol, 1987 ; Dufour. 1990 :
Saucedo-Castaiieda, 1991 ; Soccol, 1992).

Glass column reactors (5) of 2 or 4 cm diameter and 20 cm length are filled with the inocuJated
and moistened solid substrate (100-150 g of WM). Jncubators are put on a humidificator (3)

and installed in controlled water bath (2 & 4). The air 1l0w, pre-saturated in water, is
controlled by oùcrovalves (6). So, the air f10w can be controUed for each column.

Figure 1 : Incubation device for aerobic SSF. (1): air input: (2) Thermoregulaled
water bath; (3) Humidficador; (4): Control heater; (5): Column incubator; 6: Microwalves.

To analyse gas composition, different techniques were developed including trapping C02 in
alkaline solution. paramagnetic analysis for oxygen, Infra Red analysis for C02. We describe
here (figure 2) the Gas Chromatography technique that we used with success during various
years at the Jaboratory scaJe. Other alternative are also presented by other speakers during the
course.
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The equipment is composed by a gas chromatograph (CPG) equipped with thermal
conductivity detector and Alltech column CTR 1 (double concentric column : extern molecular

screen 5 A° and internai Porapak as stationary phase.

Figure 2: OD tiDe aDalysis equipment for gas measurement using CPG. 1 Air
input; 2: Thermostatic; 3: Column incubator; 4 Silicagel ; 5: Sarnpler; 6 Interface for automatic
injection.

The conditions of chromatograph are as follows:

Detector: Thermal conductivity
Detector temperature: 60°C
Column temperature: 60°C
Gas phase: Helium
Gas phase tlow: 40 ml.min-I
Catharometer current: 120 mA

Helium pressure: 1 bar
Loop injection Volume: 2001..t1
Gas for calibration: Air:, C02 (0.0) / 02 (21.0 ) / N (79.0 )

Mixture 1: C02 (50) / 02 (5.0) / N (90.0 )
Mixture 2: C02 (10.0) / 02 ( 15.) / N (75.0 )
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I. Experimental Aspects

The experimental part of the course was performed at the Laboratory of Biotechnological
Processes of the Chemical Technology Department of the UFPR. So, the training part
concemed practice cultivation of two fil amentous fungi (Aspergillus oryzae and Rhizopus.
formosa) on Cassava Bagasse, a Brazilian by-product of the industrial extraction of Cassava

Starch and flour production for human consumption.

Inoculum preparation:

The two strains of fungi were cultivated in erlen flask on the surface of PDA medium during a

week at 35°C. Then, conidia were cropped with a platinum loop in a laminar flux cabinet, in
sterile tubes containing 10 ml of water, 1% of Tween and glass balls. The suspension is
homogenised 15 min and successively diluted as necessary (10- 1/10.7

) for direct microscopic
count in a Neubauer cell. The number of conidia in the cell, allows calculate the nurnber of

conidia in the original suspension, using the formula:

N (conidia/ml) = D (Dumber of cODidia iD couDtiDg cell ). (lfDilutioD factor). (25. 104
)

The adequate dilution is then prepared in order to get a good concentration of conidia

a110wing final inoculation of Ixl07 conodialg of DM substrate. This suspension is kept al
4°C under constant agitation until utilisation (Soccol, 1991).

Subslra/e prepara/ion:

ln this experience, we used Cassava Bagasse, an industrial by-product obtained from the
Lorenz Company (Quatro Pontes, SC, Brazil). The raw materiai was grounded in order to get
a granulometry of 0,8-2,0 mm diameter particles. The material was dried at 55-60 oC in oyen
with circulating air during 12 hours.
This materiai was analysed in agreement to the recommended methods described in
Analytical Normas of the Adolfo Lutz Institute (Sao Paulo, 1985). The starch was determined
by the NS-00396/85 method (National Starch Chemical Corporation, 1985). using the

Thermamyl commercial a-amylase (Thermamyl). Prolein content was determined by the

Stutzer method (Vervack, 1973). The following table shows the composition of the by
product:
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Table 1. Pbysico-cbemical composition of the Cassava Bagasse (Stertz, 1997)

Compound

Moisture Content
Proteins

Carbohydrates
Lipids
Fibres
Ashes

Cassava Bagasse composition
(gll OOg DM)

10.70
1,60

63.40
0,53
22.20
1.50

Preparation ofthe mediumfor Solid Substrate Fermentation:

The saline solution used to humidify flour contained:

- (NH4) 2 504 4,34 g
-KH2P04 1,7 g
- Urea 0, 83 g
- Water 233 ml

The pH of the solution was adjusted to 5,8 with Na2C03 (3N)

The volume of saline solution necessary to moisten the flour of cassava bagasse is calculated
by the formula:

Mass of Water (g) = M% x Mass of substrate (g)

100 - M% )

For example, for 100 g of Cassava Bagasse substrate, and for a Moisture content of 65%, it
would be used 185 ml of saline solution.

AnalYlical procedure:

In order to characterise kinetics biotransformation of the material by the fungaJ strains.
sampies are picked up at regular duration of the fermentation and physical-chemical
determinations are performed. For that purpose, samples are treated following the flow sheet
showed on the figure 3.

Ail analysis (pH, Moisture content, Ashes, Lipid, Fibres, Total acidity and sugars) were
performed as recommended by ormas Analiticas do Intituto of Adolfo Lutz (Sao Paulo,
1985).
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pH:

pH was determined under agitation eleclronically with pH meter, after homogenisation of the

suspension of 1g in 10 ml of distillated water.

Moislure conlen/:

Moisture content was determined from 5 gm of moistened sample by drying in a controlled

oven during 24 h at 105°C. The Moisture Content is calculated by the formula:

M % = (P2-Pl). 100
P2.

with: M% = moisture content
P2 Weight of the pre-treated sample (5 g) ; PI Weight after desiccation of the sample.

Carbohydrales and primary melaboliles:

Sugar, organic acids, ethanol, were determinated by H.P.L.e.
The Slarch was determined by the NS-00396/85 method (National Slarch Chemical

Corporation. 1985), using the NOVO Nordisk « Thermamyl 120L)} (liquid commerciaJ a
amylase (Thermamyl). 4 grams ofsample are added in 100 ml of water: autoclaved at room
pressure during 1 h , and adjusted to pH 6,0-6,5 with a solution of NaOH (1 N). \Vhen
temperature is 95°C, 60 - 70 ppm of CacCI2 and 1 ml of Thermamyl Novo were added , and
kept 15 min at this temperature then filtered on Whatman paper, washed and centrifuged ;
finally the residuaJ materia! is dried at 105-110 oC during 1 h 30 and residual weight is
determined. Starch % of residual dry matter was calculated by the fonnula:

Starch % = (PT - PR ) . 100

PT

were PT = Total mass and PR = Residual mass

For true Protein content the Stutzer method was used (Vervack, J973).

Solid Slale jermen/alion cu!livalion in column.

The device showed in figures 1 and 2 was used for incubation and respirometric analysis.
under following conditions:

Temperature of 35 oC

Flow rate of air Oux : 100 ml 1min
The composition of air can be observed directly on the computer screen .
After 24 hours and 48 hours samples columns are pick up for analysis.

95



Treatment of Samples in SSF ANALYSIS

J C02 and 02

1

1

Solid State Fennentation

1

On ]ine CPG

1

~
1

Graphies: & QR
1

Samples from Column 1 moisture Content
1

l
1

Loss of Dry Matter
1

1 1

Dilution

1
Fungal Microflora &

11
Contaminant Control

Homogeneisation .1 pH
1Ultra Turrax

: microscopie Observation 1

Centrifugation
30 min at 5 000 g

1
-> Liquid Fraction 1 Biochemica! Analysis (proteins. sugars, enzymes) 1

1
Filtration 0.45 m HPLC Analysis (sugars, organic acids. alcohol) 1

Figure 3. Flow sheet of samples treatment s for analysis in SSF
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Typically Ù1e Table 1 represents resuJts obtained from SSF cultivation of Rhizopus ory=ae on
Cassava. Figure 3 represent graphs obtained from on fine data captured by the computer. It
can be calculate directly the oxygen consumption and C02 evolution, and also the specifie
growth rate. In addition, biochemical analysis allowed to correlate aIl fennentation parameters.
and caIcuIate ail Ù1e balance of Ù1e biotransfonnation process. AlI that infonnation is of
importance for pilot and scale up further applications.

Table 1.- Data of Solid Substrate Fermentation of Rhizopus oryrae MUCL 28168,
cultivated on Cassava flour substrate. (Raimbault et al, 1995).

INITIAL FINAL

Total MassofMateriai 142,20 128,40
Dry Matter Content 60,4 5 45.85
Air Flux ofaeration 85.00 <-- ---- --- --- ---- ---

Total Dry Matter 85,96 58.87
Duration of the gerrninating 7 h <-- --- ---- --- --- ---
Timefor Maximum Rate ( 16 - 30 <-- ---- --- --- ------
Maximum 02 Uptake Rate(ml/H/g 4.65 <-- --- ---- --- --- ---
VMaximum C02 Evolved Rat e (ml/Hlg 4.91 <-- ---- --- --- ---- ---
Mean 0 f Resoiratorv 1 05 <----- ---- --- --- ---
Total02 uotake (g / g 0.19 <-- --- --- ---- -----
Total C02 evolved (g / g 0.28 <-- --- --- ---- -----
Duration oft he exponential 9 h <-- --- --- ---- -----
Soec ific Growth Ra te ( u) 0.263 <-- --- --- ---- -----

Protein (%DM 9.96 20.08
Total S1.JQar (% DM 46.54 15.05
Loss in Dry Matter 31,51 <-- --- --- ---- -----
Yield Protein / &1gar (Y 0.105 <-- --- --- ---- -----
Yield 077 <-- --- --- ---- -----

97



1-<>- dC02 -0- d02 c QR 1

~ 5
:\~Cl

('lr<1-=~~dC~ 1.5
00

c 0f~Q/tJ>~ ès> <U\:o
S 4 DcD ~!JJ1Il D ~
:

[c D~ ~trM
N

c D
D

\,aPf ~ajl~ '"a 3 ! o~~~rsP'
Ô"0

c

" lf cN

8 2 9Yë 0.5
"

.~~L
;;
~

0 0

0 10 15 20 25 30 35 40 45 50

Time (h)

1-0- JC02 -0- J02 c LN COli

250

ce ~c!tl1llCa 1lII11ll:f1dIltJ!Dlbltac 1.5
200

[~r. I5frr c
::;: c linsc c
!!! ISO

c
c

~~
N
0E c U

N c 0.5 ":J

0 c Z
"0 100 c ffé-rf .J
§ c

/~'"
N C
0 C
U c

50 c -0.5
c

lll~~!Zlc
c tdolt

0 -1
0 10 15 20 25 JO 35 40 45 50

Time (hl

Figure 3. Kinetic of respiration characterislic duriog growlh of Rhizopus oryzae on
crude Cassava flour.

98



References :

- Alazard, D. and Raimbault, M. 198). Comparative study of amylolytic enzymes production
by Aspergillus niger in 1iquid and solid sUlle cultivation. Eur. 1. App/. Microbio/. Biotechnol.
12: 113-117.

- Auria, R., Hemandez, S., Raimbault, M. and Revah, S. 1990. Ion exchange resin: a model
support for solid state growth fermentation of Aspergillus niger. Biotechnol. Techniques. 4:
39l-396.

- Deschamps, F., Raimbault, M. and Senez, 1.c. 1982. Solid state fermentation in the

deveJopment of agro-food by-products. lndusry & Environ. 5 (2): 27-30.

- Doelle H.W., Mitchell D.A. & Rolz C.E. (1992). Solid Substrate Cultivation. Eisiever Sci.
Publ. Itd;London & New York; 466 p.

- Moo-Young M., Moriera A.R. & Tengerdy R.P. 1983. Principles of solid state
fermentation. In The fiJamentous fungi, Vol. 4, Fungal Biotechnology. Smith 1.E, Berry d.R &
Kristiansen B. Eds., Edward Arnold Publishers, London, pp. 117-144.

- Lonsane, B.K., Saucedo-Castaii.eda, G., Raimbault, M., Roussos, S., Viniegra-Gon.zalez. G.,
Gildyal, N.P., Rarnakrishna, M. and Krishnaiah, M.M. 1992. Scale-up strategies for solid
state fermentation systems. Process Biochem. 27: 259-273.

- Oriol, E., Schenino, B., Viniegra-Gon.zalez, G. and Raimbaull. M. 1988a. Sol id- state culture
of Aspergillus niger on support. 1. Ferment. Techno/. 66: 57-62.

- Prebois, 1.P., Raimbault, M. and Roussos, S. 1985. Biofermenteur statique pour la culture de
champignons filamenteux en milieu solide. Brevet Français N° 85.17.934.

- Raimbault M. - (1981). "Fermentation en milieu solide: croissance de champignons
filamenteux sur substrats amylacés". Edited by: ORS TOM-Paris; Série Travaux et Documents
n° 127; 291 p.

- Raimbault, M. and Alazard, D. 1980. Culture method to study fungal groWlh III solid
fermentation. Eur. 1. App/. Microbio/. Biotechnol. 9: 199-209.

- Raimbault, M, ; Ramirez Toro, C, : Giraud, E. : Soccol. C.R. ; Saucedo, G. Fermentation in
cassava bioconversion. ln ; Dufour, D. ; O'brien, G.M. ; Best, R. (Eds) Cassava Flour and
Starch ; Progress in Research and Devellopment - Session 4 - Bioconversion and Byoproduct
us. ClAT Pub. N. 271,1996 p187-196.

- Raimbault. M., Revah, S.. Pina. F. and Villalobos P. 1985. Protein enrichment of cassava by
solid state fermentation using molds isolated from traditional foods. 1. Ferment. Techno/. 63:
395-399.

99



- Raimbault, M., Roussos, S., Oriol, E., Viniegra, G., Gutierrez, M., Barrios-Gonzalez, J.
1989. Procédé de culture de microorganismes sur milieu solide constitué d'un support solide,
absorbant, compressible et non fermentable. Brevet Français N° 89. 06558.

- Raimbault, M. and Viniegra-Gonzalez, G. 1991. Modem and traditional aspects of solid
state fermentation ln. Chahal, O.S. (Ed.), Food, feed and .fuel from biomass. Oxford & IBH
Publis. Co. Pvn. Lld. New Delhi, p. 153-163.

- Roussos, S., Oimos, A., Raimbault, M., Saucedo-Castaneda, G. and Lonsane. B.K. 1991.
Strategies for large scale inOClÙum development for solid state fermentation system
Conidiospores of Trichoderma harzianum.. Biotechnol Tech. 5: 415-420

- Rodriguez Leon, lA., Sastre, L., Echevarria, l, Delgado, G. & Bechstedt, W. (1988). A
mathematical approach for the estimation of biomass production rate in solid state

fermentation. Acta Biotechnol. 8, 307-310.

- Sào Paulo (1985) Instituto Adolfo Lutz. Normas Analiticas do Instituto Adolfo Lutz, Sào
Paulo, Brazil, 523p

- Sato, K., Nagatani, M., Nakamuri, K. 1. & Sato, S. (1983). GroWlh estimation of Candida
lipolyrica from oxygen uptake rate in a solid state culture with forced aeration. J. Ferment.
Technol. 61, 623-629

- Saucedo-Castaneda, G., Gutierrez-Rojas, M., Bacquet. G.. Raimbault. M. and Viniegra
Gonzalez, G. 1990. Heat transfert simulation in solid substrate fermentation. Biotechnol
Bioeng. 35: 802-808.

- Saucedo-Castaneda, G., Gutierrez-Rojas, M., Bacquet, G., Raimbault, M. and Viniegra
Gonzalez, G. 1990. Heat transfert simulation in solid substrate fermentation. Biotechnol
Bioeng. 35: 802-808.

- Saucedo-Castafieda, G., Lonsane, B.K., Navarro, lM., Roussos, S. and Raimbault, M. 1992.
Control of carbon dioxide in exhaust air as a method for equal biomass yields at different bed
heights in colunm fermentor. ApplMicrobiolBiotechnol. 37: 580-582.

- Saucedo-Castafieda, G., Trejo-Hemandez. M.R .. Lonsane, B.K., Navarro, J.M., Roussos, S..
Dufour, D. and Raimbault, M. 1993. On-line monitoring and control system for CO2 and O2

concentrations in aerobic and anaerobic solid state fermentations. Process Biochem. 29: 13-24.

- Soccol, C.R. 1992. Physiologie et métabolisme de Rhizopus en culture solide et submergée en
relation avec la dégradation d'amidon cru et la production d'acide L(+) lactique. Thèse de
Doctorat, Université de Technologie de Compiègne, France, 218 p.

- Socco1, C. R. Biotechnology products from cassava root by solid state fermentation.
Journal 0 fScientific and Industrial Research, Vol. 55, may-june, 1996, pp 358-364.

100



- Soccol, C.R., Rodriguez-Leon, 1., Marin, B., Roussos, S., Raimbault, M. 1993. Growth
kinetics of Rhizopus arrhizus in solid state fermentation of treated cassava Biolechnol.
Techniques, 7: 563-568.

- Soccol, c., Marin, B., Raimbault, M. and Lebeault, 1.M. 1994. Breeding and growth of
Rhizopus in raw cassava by solid state fermentation Appl. Mierobiol. Bioleehnol. 41: 330-336.

- Soccol, c., Marin, B., Raimbault, M. and Lebeault, J.M. 1994. Potential of solid state
fermentation for production of L(+) lactic acid by Rhizopus oryzae. Appl. Microbiol.
Bioleehnol. 41: 286-290.

- Soccol, C.R., I1oki, 1., Marin, B., Roussos, S. and Raimbault, M. 1994. Comparative
production of amylases and protein enrichement of raw and cooked cassava by Rhi;:opus
strains in submerged and sol id state fermentation J. Food. Sei. Technol. 31: 320-323.

- Soccol, C. R.; Raimbault. M.; Pinheiro, L. 1. Effect of C02 concentration on the micelium
growth of Rhizopus species. Arq. Biol. Tecnol., 37( 1) : 203-210. 1994.

- Soccol, C. R.: Stertz, S. C.; Raimbault, M.; Pinheiro, L. 1. Biotransformation of solid waste
from cassava starch production by Rhizopus in solid state fermentation. Part 1 - Screening
ofstrains. Arq. Biol. Tecnol., 38(4): 1303-1310, 1995.

- Soccol, C. R.: Stertz, S. c.; Raimbault. M.; Pinheiro, L. 1. Biotransformation of solid waste
From cassava starch production by Rhizopus in solid state fermentation. Part Il 
Optimization of the culture condition s and growth kinetics. Arq. Biol. Tecnol., 38(4) :
1311-1318,1995.

- Soccol, C. R.: Stertz, S. c.; Raimbalt, M.; Pinheiro, L. 1. Biotransformation of solid waste
from cassava starch production by Rhizopus in solid state fermentation. Part III - Scale-up
sludies in different bioreactors. Arq. Biol. Tecnol., 38(4) : 1319-1326. 1995.

- Soccol, C. R.; Stonoga, V.!.; Raimbault, M. Production of L(+) latic acid by Rhizopus
species. World J. Microbiol. Biolechnol., 10(4) : 433-435, 1994.

- SoccoI. C. R.; lloki. 1.; Marin. B.; Roussos, S.; Raimbault, M. Comparative production of
amylase and protein enrichement of raw and cooked cassava by Rhizoplls strains in
submerged and solid state fermentation. J. Food Sei. Teehnol.. 3: 320-323, 1994.

- Soccol, C. R.; Marin, B.; Raimbault, M.; Lebeault, 1. M.
fermentation for production of L( +) lactic acid by Rhizopus
Bioleehnol. 41: 286-290. 1994.

Potential of solid state
oryzae. App. Mierobiol.

- Soccol, C. R.: Leon. J. R.: Marin, B.: Roussos, S.: Raimbault, M. Growth kinelics of Rhizopus ln
solid stale fennentation of lreated cassava. Sei. Teehnol. Lellers, 7(8): 563-568, 1993.

- Vervack W (1973) Analysis des aliments, méthodes courantes d'analyses. Laboratoire de
Biochimie de la Nutrition, UCL. Louvain-la-Neuve

lOI




