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Solid-state
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Figure 1. In solid-state fermentation microbes grow on a heterogenous
surface. In this study the solid material consist of food industry
residues.
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Figure 3. Glutaminase activity of the four strains (1, 5, Land SS) ar

Of the corresponding substrate as a function of tirge

zyme activity
assay

1. Extraction
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ml water
o 30 minextraction
« 10min4000¢

2. Hydrolysis
« Substrate addition
 |ncubationin 3/ °C
50 min

5. Endof hydrolysis
« [CAaddition
e |Ccebath
« 10min10.000g

4. Analysis
*  Spectrophotometric
analysis with specific
kit
Figure 2. \Workflow of the spectrophotometric

enzyme activity assay methods include four
steps.’

Cconclusions

Problemsregarding casein as a
substrate were important to be
found early. Still, absolute

conclusions can't be made yet.

Therevealed differences '
pbetween strains shows promise.
Theresults will aid future

research undoubtedly. Such as,
strain L's constant glutaminase
progression should be
investigated further.
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