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Aureobasidium pullulans
NRRL Y-2311-1

= Extraordinary \

xylanase producer
Bioprocess —p Xylanase s
/ Bioreactor system = Acidophilic
Wheat bran =Temperature: 30°C = Extreme halophilic
= Initial medium pH: 4.24 = Ethanol tolerant
= Agitation: 200 rpm
" Cheap = Aeration: 1.5 vvm
= Abundant

= Time: 126 h
= Renewable

Bread making

= Farinograph

= Extensograph

= Bread properties
- Specific volume
- Moisture content
- Baking loss

- Textural properties



Download English Version:

https://daneshyari.com/en/article/6985847

Download Persian Version:

https://daneshyari.com/article/6985847

Daneshyari.com


https://daneshyari.com/en/article/6985847
https://daneshyari.com/article/6985847
https://daneshyari.com

