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The select ion of amylolytic fungi f o r  succharif icat ion of uncooked 

cassava s tarch was screened from 59 i so la tes  of molds which i s o l a t e d  from 

lockpangs and so i l .  The selected s t r a i n s  of highly a c t i v i t y  producing enzyme 

a re  Aspergillus sp CP 11 and Rhizopus SJ NP 4. The optimum conditions of t h e  

two s t r a i n s  for  amylase production on so l id  media. The s o l i d  media cons i s t  of 

cassava mash, r i ch  bran and r i c e  hush ( r a t i o  6 : 4 : 0.2) , moisture content 

40 percentage , i n i t i a l  pH 5.5 and 5.0 respectively and spore ianculum 1 x 10' 

Sw?oreo/ml- The highest ac t iv i ty  of enzyme a re  3.9 a and 1.01 u n i t s  of enzyme, 

respectively a f t e r  42 hours incubation a t  35O~.  
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