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Construction of a composte microbial system of lignocelluose
degrading and effect of cultural condition on the system capability
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Abstract A composite microbial system with capacity of degrading lignocellulose effectively was constructed by the
techniques of restricted cultivation. That effect of cultural conditions on the capability of celluose degradation of
microbial community was investigated with CMC-Na saccharogenic powder and gravimetry. Composite microbial
system could directly degraded carbon source with high natural cellulose content (such as filter paper and cotton) .
Cellulase activity using peptone and yeast powder as nitrogen source was higher than that of inorganic nitrogen source,
such as urea and ammonium nitrate. The gptimum fermentation concentration using filter paper and yeast powder as
sole carbon and nitrogen source was 0. 25% and 1. 0 %, respectively, and the highest level of celluase appeared the
fifth day after inoculation. The optimum temperature of degrading celluose was 60 , while the cellulase activity was
inhibited when the temperature was more or less 60 . The optimum pH for microbial community was 8. 0. The

optimum oxygen concentration for cellulose degradation was 0.07 - 0.16 mg:- L~ .

and more or less oxygen
concentration both were not contributed to degradation of cellulose. It is promising and important for the characteristic
of microaerobic of composite microbial system to decrease the cost of composting engineering.
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