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Abstract

the effects of adding hydrolyzers on reducing sugar, CMC enzyme activity and substrate recovery rate were studied.The results showed that the

(1.Chongqing Academy of Agricultural Sciences, Chongqing 401329;2.Agricul-
In this study, we used Hericium erinaceous residue and rice straw as raw materials, used cellulase and surfactant as hydrolyzers,

sugar-producing efficiency of cellulase with adding surfactant was higher than that without surfactant in the degradation of straw cellulose.The
order of substrate recovery rate in cellulase degradation experiment was TU2 >TU1>CK>HOU2 > HOU1.The degradation rate of H.erinaceus
residue was much higher than that of alkali-treated rice straw.In the enzymolysis experiment, the order of sugar production was HOU2> TU2>
TU1>CK>HOU1.The sugar-producing efficiency of common degradation substrate of enzyme in the bacterial residue and the added enzyme so-
lution was higher than that of other groups.In the enzymatic hydrolysis experiment, the enzyme activity order was HOU1> TU2> TU1> HOU2
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>CK.CMC enzyme activity of pure bacterial residue degraded by cellulase was the highest.
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Table 1 The setting of parameters in hydrolysis experiment
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Fig.1 The changes of sugar production of rice straw degraded

by cellulase
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Fig.2 The changes of CMC enzyme activity in the degradation

process of rice straw by cellulase
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Fig.3 Changes of pH in cellulase degradation process of rice

straw
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Fig.4 The comparison of substrate recovery rate and degrada-

tion rate among five treatments
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