
Introduction
Agroindustry wastes is a global

concern due to its massive accumulation

through years1,2. Such residues have a

complex composition, which difficult their

simple disposal in landfills2. A feasible

and eco-friendly approach for residues

valorization is the utilization of crude

enzymes produced in solid-state

fermentation (SSF) for obtaining

nutrient-rich hydrolysates that can be

used as a substrate in a bioprocess

development3.
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Conclusions
The PPW and BSG hydrolysates are

suitable for bioprocesses requiring ease

assimilable nutrients; however, the PPW

had higher conversion yields,

representing a more efficient treatment.
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Results
The obtained hydrolysates of both wastes contained enough

sugar and FAN content to serve as a substrate for bioprocess

(TS >20 g/L; FAN >120 mg/L). However, the highest

conversion yield of starch to total sugar (47.77 %) was

achieved in the PPW hydrolysate. Similarly, the conversion

yield of total Kjeldahl nitrogen to FAN using PPW (37.71 %)

was higher than the BSG hydrolysate.
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The solids were collected, homogenized and separated by

centrifugation. The recovered crude enzyme extract was then

used for hydrolysis of such residues at 55°C for 72 h. The total

sugar content and FAN were measured at 0, 24, 48 and 72 h.

This work aims to determine the

conversion yields of starch and protein to

total sugars (TS) and free amino

nitrogen (FAN) by the agroindustrial

wastes’ enzymatic hydrolysis.
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Methods
The fungus Aspergillus luchuensis was

used for the crude enzyme production

in SSF using pasta processing waste

(PPW) and brewer’s spent grain (BSG).

Then, the residues were inoculated

with a spore solution of 1×108 and

incubated for 72 h at 30 °C.

Figure 1. Total sugar (blue) and FAN (purple) 

production during hydrolysis of 20 g/L of residues 

using crude enzymes in PPW (□) and BSG (○).

Table 1. Total sugar, FAN and conversion yields 

obtained  by A. luchensis crude enzymatic hydrolysis 
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