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Abstract: Agro-industrial waste is highly nutritious in nature and facilitates microbial growth.
Most agricultural wastes are lignocellulosic in nature; a large fraction of it is composed of
carbohydrates. Agricultural residues can thus be used for the production of various value-added
products, such as industrially important enzymes. Agro-industrial wastes, such as sugar cane bagasse,
corn cob and rice bran, have been widely investigated via different fermentation strategies for the
production of enzymes. Solid-state fermentation holds much potential compared with submerged
fermentation methods for the utilization of agro-based wastes for enzyme production. This is because
the physical-chemical nature of many lignocellulosic substrates naturally lends itself to solid phase
culture, and thereby represents a means to reap the acknowledged potential of this fermentation
method. Recent studies have shown that pretreatment technologies can greatly enhance enzyme
yields by several fold. This article gives an overview of how agricultural waste can be productively
harnessed as a raw material for fermentation. Furthermore, a detailed analysis of studies conducted
in the production of different commercially important enzymes using lignocellulosic food waste has
been provided.
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1. Introduction

The food and agriculture (F&A) industry is growing at a rapid pace. The rapidly growing
population, along with improving economic growth, has attracted significant investments in the
F&A industry, amounting to $75 billion in 2017. With increasing industrialization of the agricultural
sector, the resulting waste generation represents a significant environmental challenge. Five million
metric tonnes of biomass are produced annually from agriculture [1]. Most of the wastes generated by
agro-based food industries are high in nutrients and can form breeding grounds for disease-causing
microbes if left unprocessed and inadequately treated. Interestingly, these wastes can serve as raw
materials for the production of value- added products or as a source of renewable energy.

New directives by the European Union emphasize the concepts of the ‘Bioeconomy’ and
‘Biorefinery’, whereby the wastes of one industry can serve as the raw material for another [2].
Many wastes generated by agro-industries are lignocellulosic in nature; they are generally high
in polysaccharides such as cellulose and hemicellulose and, lignin (an aromatic polymer), in addition
to containing other nutrients such as proteins, lipids, pectin and polyphenols. Food waste from
households is the most readily available form of waste and there are systems in place for its effective
disposal. However, due to its highly heterogeneous nature, the effective utilization of household
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food waste for certain purposes is impractical. Sustainable industries require a constant source
of cost-effective raw materials for efficient functioning. In the first half of the twentieth century,
the successful utilization of agricultural waste products as carbon and nitrogen sources for such
processes as antibiotic fermentation established an important precedent. Linking waste streams from
certain industries to agro-based businesses for effective valorisation will contribute to solving the
problem of waste accumulation. This calls for practical valorisation studies in the area of food waste
utilization for the production of value-added products [3].

2. Agro-Industry Wastes

One third of the food (approximately 1.3 billion tonnes) produced globally for human
consumption is lost or wasted every year. Fruits and vegetables, plus roots and tubers have the highest
wastage rates of any food, representing 40-50% (520-650 million tonnes) of the global quantitative food
losses and waste per year. In the EU, food waste amounts to 89 million tons of food per year (39% of this
food waste occurs during manufacturing processes), while total agricultural residue production (crop
residues, or parts of cropped plants that are not consumed as food) in the EU amounts to 367 million
tons per year [4]. However, much of the residue is consumed at the farm level for use as animal
bedding and fodder, and various horticultural uses.

3. Valorisation of Agro-Industry Wastes

Several studies have been conducted over the past few decades examining the effective utilization
of agro-industry waste as a potential raw material for the production of value- added products. Most of
these studies have been conducted in countries whose economies are heavily reliant on agriculture.
For example, Brazil is the largest producer and exporter of sugar cane, and unsurprisingly, the second
largest producer of bioethanol in the world [5]. Currently, bioethanol and related liquid-fuel- based
production are the only commercial operational processes that utilize agro-industry waste as raw
materials. This is achieved by following fermentation strategies such as hydrolysis of waste followed
by fermentation or simultaneous saccharification and fermentation [6]. Nonetheless, researchers began
looking at viable options to convert lignocellulosic residues that arise from agriculture as a raw material
for the production of various enzymes [7]. Such wastes are highly rich in polysaccharides (for example,
cellulose, hemicellulose, starch, pectin, and inulin; Table 1).

Table 1. Chemical composition (%) of important agro-industry residues.

Agro-Industry Residue  Carbohydrates Crude Fibre Ash Pectin Fat Protein Lignin Ref.
Sugarcane Bagasse 66.48 £ 2.68 - 8.80 & 0.02 - - 2.3 17.79 £ 0.62 [8]
Rice Bran 141+11 26.9 3.4-8.1 - 30.4 £0.9 382+23 25.63 [9]
Wheat Bran 56.8 33.4-63.0 3.9-8.10 3.5-3.9 13.2-18.4 5.6 [10]
Spent Coffee Waste 55.53 &+ 0.85 60.46 + 2.2 1.30 £0.10 - 2294030 17444010 2390+030 [11]
Brewer’s spent grain 799 +05 33+£0.1 79+01 - 0.0+0.0 24+£02 30.48 £0.8 [12]
Cassava peel 755+1.2 11.24+0.6 24402 - 31401 17£01 1.924+0.07  [13]
Apple Pomace 48.0-62.0 - 4.7-51.1 - - 3.9-5.7 23.5 [14]
Crude Olive Pomace 34.8+0.9 - 6.6 £0.5 - 16.65 & 0.09 04+1.0 432 £05 [15]
Banana peel 79.0+0.5 93+0.1 2.7+0.0 - 3.0+02 0.6+0.1 6.4-9.6 [13]
Citrus peel 30 - 1.7 144 - 7.9 1.0 [16]

4. Industrial Enzymes

Enzymes are biological catalysts that find applications in several industries that range from baking
and brewing to paper, pulp and the detergent industry. Due to their high degree of substrate specificity,
and stringent yet robust operational parameters, they are preferred over chemical catalysis in many
situations. Enzymes are found in all living systems. The advent and proliferation of recombinant DNA
technology has enabled scientists to clone and mass produce enzymes of any origin in microbes to
fit the demand of various industries. Strain improvement via mutation is another technology widely
employed in industry to increase the yield of enzyme production [7].
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The global market for industrial enzymes is expected to increase at a compounded annual growth
rate (CAGR) of 4.7% between 2016 and 2021 (growing from approximately $5.0 billion in 2016 to $6.3
billion in 2021 [17]). Despite the tangible demand, enzymes are relatively expensive reagents, and this
adds to the operational cost of processes that utilize them. Critical analysis of process plant economics
for enzyme production reveals that almost 50% of the cost of production is associated with capital
investment, while the cost of raw materials accounts for almost one third of such costs. Substitution
or complementation of feedstocks with lignocellulosic sources can result in an increased return on
investment. Table 2 represents the cost of a few commercial enzymes that act upon lignocellulosic
plant biomass.

Table 2. Price of some of the commercially important cellulytic enzymes [18].

Brand Name Product Quantity Price (in €)

1,4-a-D-Glucan glucohydrolase

™

AMG 300L Amyloglucosidase from Aspergillus

Exo-1,4-a-glucosidase niger >260 U/mL, aqueous solution 50 mL 127.00

Glucoamylase

1,4-o-D-Glucan-glucanohydrolase  x-Amylase from Aspergillus oryzae 50 mL 95.00

Fungamyl® 800 L aqueous solution, >800 FAU/g '

1,6-a-D-Glucan .

6-glucanohydrolase Dextranase Dext.r anase from Chactomniurm 50 mL 85.50
erraticum

PlusL

D-xylose ketol-isomerase Glucose Isomerase from Streptomyces 50G 248.00

Sweetzyme® IT Extra murinus >350U/g '

Carezyme 1000L® Cellulase frorr} Aspergillus sp. 50 mL 92,50
aqueous solution

® -Galactosidase from Kluyveromyces

Lactase Lactozyme™ 2600 L lactis >2600 units/g 50 mL 96.50

Pectinex Ultra Clear® Pectinase from Aspergillus aculeatus 50 mL 71.00
Xylanase powder, >2500 units/g,

Pentopan Mono BG® recombinant, expressed in Aspergillus 50 G 297.00
oryzae

®
Promozyme™ D2 Pullulanase Pullulanase microbial 50 mL 78.50

microbial

4.1. Agro-Industry Wastes as Substrate

Recent studies involving enzyme production using agro-industry wastes have primarily
investigated the effect of pre-treatment measures in influencing the yield. Pre-treatments are
techniques widely used in production processes involving lignocellulose-based raw material where
the complex plant structure is disrupted by physical, chemical or a combination of methods to
improve digestibility [19,20]. An interesting study conducted by Salim, et al. (2017) deployed a
new strain of Bacillus to study the production of four enzymes (x-amylase, protease, cellulase and
pectinase) using different agricultural residues as growth substrates (soybean meal, sunflower meal,
maize bran, maize pericarp, olive oil cake and wheat bran) [21]. Each residue was subjected to different
pre-treatment measures (acid /alkali, ultrasound and microwave treatments) to determine their effect
on enzyme production. Chemical pre-treatments were found to be superior over other techniques,
with highest yields of protease and amylase achieved using alkali -treated corn pericarp. Another study
conducted by Leite et al. (2016) studied the application of ultrasonication as a potential pre-treatment
for olive pomace to improve enzyme yield using solid-state fermentation [15]. The authors reported a
3-fold increase in xylanase activity and a 1.2-fold increase in cellulase activity employing Aspergillus
niger as the producer microbe.
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While media formulations based on agricultural wastes are heterogeneous by nature, studies have
been conducted on optimization to improve yield. Gustavo et al. (2017) conducted an extensive study
to optimize a solid-state fermentation process involving different agro-industrial wastes and Rhizopus
microsporus var. oligosporus as the producer microbe [22]. The application of four lignocellulosic
substrates viz. wheat bran, wheat flour type II, soy bean meal and sugarcane bagasse were assessed in
their study as potential carbon sources for amylase production. Their findings suggested that the best
individual substrate for amylase production was wheat bran.

4.2. Production of Enzymes at Industrial Scale
4.2.1. Enzymes that Act on Polysaccharides

a-amylase

Alpha amylases (endo-1, 4-«-D-glucanglucanohydrolase EC 3.2.1.1) are a family of enzymes that
randomly cleave -1, 4 linkages between adjacent glucose subunits in polysaccharides, resulting in
the release of short chain oligomers and «-limit dextrins. Alpha amylases find a wide range of
applications, spanning manufacturing processes for detergents, bread, beer textiles, paper, pulp and
pharmaceuticals [23]. Alpha amylases are industrially produced via submerged fermentation using
(often genetically improved) Bacillus and Aspergillus species, but the potential of solid-state culture has
been emphasized in the literature [24]. A large spectrum of bacterial and fungal species has been found
which produce alpha amylase enzymes possessing different characteristics such as thermos-stability,
halo-tolerance, psycho-tolerance and alkali-stability [25-27].

With a view to decreasing the production cost, much research has been dedicated to using
lignocellulose as a carbon source for amylase production. Early studies featured banana waste
(pre-treated banana fruit stalk by autoclaving at 121 °C for 60 min) as a substrate for the production
of high titres of a-amylase (a minimum of 5,345,000 U mg~! min~!) using B. subtilis CBTK 106 [28].
Francis et al. (2003) conducted optimization studies for the production of x-amylase using spent
brewer’s grain (initial moisture of 70%) as substrate (approximately 20% increase in enzyme yield
was observed) [11]. Aspergillus oryzae was used (inoculum rate of 1 x 107 spores/g dry substrate)
as the producing microbe in solid-state culture (incubation temperature of 30 °C). Rajagopalan and
Krishnan (2008) were able to achieve a maximum «-amylase enzyme activity of 67.4 U mL-1 by adding
sugarcane bagasse hydrolysate (prepared by acid hydrolysis) to the nutrient medium using catabolite
de-repressed Bacillus subtilis KCC103 as the enzyme producer [29].

Amyloglucosidase

Amyloglucosidases (AMG; E.C. 3.1.2.3), also known as glucoamylases, can cleave the «-1,4
linkages found in starch to release glucose molecules. It is an exoamylase, releasing 3-D glucose from
the non-reducing ends of amylose, amylopectin and glycogen [30]. Amyloglucosidase also breaks
«-1,6 glycosidic bonds, but at a slower rate [31]. These enzymes exhibit optimum activity at a pH range
of 4.5-5.0 and a temperature range of 40-60 °C [32]. AMG finds applications in the food, brewing and
bakery industry [33]. A. niger and A. oryzae are common strains that are used by industry for the
production of commercial AMG [31,34]. However, Bacillus sp., Rhizopus sp. and Saccharomyces sp. have
also been reported to synthesise AMG [35].

Several lignocellulose residues have been used as an alternate carbon source for the production of
AMG. Using A. niger in solid-state fermentation conditions, and wheat bran as substrate, a 5-6-fold
increase in enzyme yield was obtained, with yields of 520-560 IU enzyme per gram dry substrate [36].
Pandey et al. (1994) reported improved yields in the production of AMG using A. niger growing on rice
bran in solid-state culture, supplemented with additional nitrogen sources, and achieving a yield of
339 1U/g of dry substrate [9]. Agri-residues such as cassava, yam, banana (and peels) and plaintain have
also been successfully employed as alternate carbon sources for the production of fungal AMG [13].



Bioengineering 2018, 5, 93 5 0f 20

Cellulase

The depolymerisation of cellulose into component glucose molecules requires a combined
hydrolysis by three key enzymes: endoglucanase (E.C. 3.2.1.4), exoglucanase or cellobiohydrolase
(E.C.3.2.1.176) (E.C. 3.2.1.91) and B-glucosidase (E.C. 3.2.1.21). They are categorized in the glycoside
hydrolase family and catalyse the cleavage of glycosidic bonds [37]. Cellulases are enzymes of great
commercial importance, especially because of the key role they play in bioethanol production [38].
In addition to biofuels, cellulases find application in industries ranging bread, brewing, textiles,
detergents, paper and pulp sectors [39]. A wide range of bacterial and fungal species produce
cellulase enzymes. Commercial fungal cellulases most commonly are produced by improved strains of
Trichoderma reesei [40]. Examples of other fungal organisms that produce cellulases are Schizophyllum
commune, Melanocarpus sp., Aspergillus sp., Penicillium sp., and Fusarium sp. [37]. In bacteria, cellulases are
found in the form of large, extracellular aggregates which are called cellulosomes [41]. Some of
the bacterial species which produce cellulosomes include Clostridium thermocellum, Bacillus circulans,
Proteus vulgaris, Klebsiella pneumonia, Escherichia coli and Cellulomonas sp. [42].

Owing to its influence on the economics of bioethanol production, the development of cheaper
methods to produce cellulases has been a key focus of researchers over the past two decades [43].
Several studies have been conducted to test the efficacy of lignocellulosic food waste as a suitable
carbon source for cellulase production. Sun et al. (2011) evaluated the feasibility of using banana peel
for cellulase production by Trichoderma viride GIM 3.0010 in solid-state fermentation [44]. They reported
that banana peel provided the nutrients necessary for cell growth and cellulase synthesis (Carboxy
methyl cellulase sodium activity (CMCase) obtained was 10.31 U/gds, respectively; When banana peel
was used (the moisture content of 65%) with the inoculum size of 1.5 x 109 spore/flask and incubated
at 30 °C for 144 h). In another study, an optimized media was formulated using mango peel as carbon
source for cellulase production by Trichoderma reesei [45]. Trichoderma reesei QM9414 was used as the
enzyme producer in a study involving brewer’s spent grain as the substrate [46]. The effectiveness
of apple pomace as a carbon source for the production of cellulase was evaluated by Dhillon et al.
(2012) [14]. Lactose was added as an additional carbon source. After 48 h of fermentation a high
carboxymethyl cellulase activity of 172.31 IU per g of dry substrate was observed.

Xylanase

Xylanases (E. C. 3.2.1.8, 1,4-3-xylanxylanohydrolase) are enzymes that break down xylan which is
an integral part of plant polysaccharide. Xylan is a complex polysaccharide made of a xylose-residue
backbone, with each subunit linked by a 3-1,4-glycosidic bond. The xylan backbone can be branched
with D-glucuronic acid or D-arabinofuranoside [47]. Xylanases are produced by several bacterial and
fungal species. Filamentous fungi that synthesise this enzyme are of particular interest because they
secrete it into the media in large quantities in comparison to bacteria [48]. Xylan, being a complex
polysaccharide, requires a consortium of enzymes for total hydrolysis. This enzyme system consists
of endoxylanases, 3-xylosidases, ferulic acid esterase, p-coumaric acid esterase, acetylxylan esterase
and o-glucuronidase. Endoxylanases and 3-xylosidases are the most extensively studied components
of this system [49]. Xylanases have wide applications in industries as diverse as food, biomedical,
animal feed and bioethanol [47,50,51].

The suitability of lignocellulosic food waste as a carbon source for the production of commercial
xylanases has been studied by many researchers. Lowe et al. (1987) investigated wheat straw as a
viable carbon source for the production of a xylanase derived from an anaerobic rumen fungus and
achieved high levels of activity (0.507 IU/mL) [52]. A. niger and A. terreus strains were employed on
moistened wheat bran by Gawande and Kamat (1999) to attain 74.5 IU mL-1 of xylanase activity [53].
In another study, grape pomace was used as the substrate for the production of xylanase using A.
awamori as the enzyme producer [54]. Highest xylanase activity (40 U/g) was achieved after 24 h of
incubation time. Addition of 6% glucose as an additional carbon source increased xylanase production
significantly. Apple pomace, melon peel and hazelnut shell were used by Seyis and Aksoz (2005)
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for xylanase production from Trichoderma harzianum 1073 D3, achieving a maximum activity of 26.5
U/mg [55].

Inulinase

The importance of inulinase has arisen from the emergence of fructose and fructo-oligosaccharides
as consumer-preferred sweeteners compared to sucrose in the food and pharmaceutical industry due
to their preferred appeal to the human palate. Inulinase acts upon inulin, which is a polyfructose
(fructan) chain terminated by a glucose molecule. The fructose units in inulin are bonded together by a
-2,1-linkage [56]. Commercially, fructose syrup is produced from starch by the combined activity of
a-amylase, amyloglucosidase and pullulanase, followed by glucose isomerase which converts glucose
to fructose. However, the best yield that can be obtained from such a process is 45% of fructose,
50% of glucose, with the remainder being oligosaccharides. The activity of inulinase results in the
complete conversion of the substrate to fructose [57]. Inulinase also finds application in the production
of bioethanol, citric acid, butanediol and lactic acid.

Inulinases can be sub-classified into exo-inulinases (p3-D-fructanfructohydrolase, EC 3.2.1.80)
and endo-inulinases (2,1-3-D-fructanfructohydrolase, EC 3.2.1.7) depending upon their modes of
activity [58]. Several bacterial and fungal species such as Streptococcus salivarius, Actinomyces viscosus,
Kluyveromyces fragilis, Chrysosporium pannorum, Penicillium sp. and Aspergillus niger have been known
to synthesise inulinase [59]. The production of inulinase using lignocellulosic substrates has been
investigated by many researchers. Gupta et al. (1989) reported that when Fusarium oxysporum is grown
on the aqueous extracts of roots of Cichorium intybus, it produces extracellular inulinase which can
be useful for the production of fructose [60]. A newly isolated Saccharomyces sp. from spontaneously
fermented sugar cane synthesised inulinase when grown on substrates such as banana peel, wheat bran,
rice bran, orange peel and bagasse [10]. Coconut oil cake was used in a study which involved the
media optimization for inulinase production by employing Pencillium rugulosum (MTCC-3487) [61].
Sugar cane baggase and yacon have also been used as substrates in different studies for inulinase
production [62,63].

Hemicellulases

Hemicellulases are a group of enzymes that attacks the 3-1,4-glycosidic bonds which forms
the backbone of hemicellulose in lignocellulosic biomass. Hemicellulose is a complex polymeric
fraction forming a key component in lignocellulose. Unlike cellulose it is inherently amorphous
in nature and is made by a heterogenous group of component sugars which include but are not
limited to glucose, xylose, mannose, arabinose and galactose. The component sugars in hemicellulose
may vary depending upon the source of the plant biomass [19]. Additionally, sugar acids such as
ferulic acid also forms the components of hemicellulose [64]. Hemicellulases are equipped with
functional modules that are capable of digesting glycosidic bonds as well as esterified side chain
groups. Acetyl and feruloyl esterases hydrolyse acetate or ferulic acid side groups in the plant cell
wall structure. Some of the most common hemicellulases that act upon glycosidic bonds include
a-glucuronidases, x-arabinofuranosidases, x-d-galactosidases, and mannanases [65].

Mannanase

Mannanases are a group of enzymes that degrade mannan, which is an integral part of
the plant cell wall. Mannan is a representive of hemicellulose which is found in plants [66].
Three major enzymes are involved in the degradation of linear mannans: 1,4-3-D mannohydrolases or
B-mannanases (EC 3.2.1.78), 1,4-3-D mannopyranoside hydrolases or 3-mannosidases (EC 3.2.1.25) and
1,4-B3-D glucoside glucohydrolases or 3-glucosidases (EC 3.2.1.21) [67]. f-mannanases demonstrate
endo-hydrolysis activity by cleaving the internal glycosidic bonds, resulting in the release of short chain
3-1,4-manno-oligosaccharides [68]. On the other hand, 3-mannosidases possess exo-hydrolase activity,
attacking the mannan polymer at the non-reducing terminal and degrading mannobiose to individual
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mannose units [69]. B-glucosidase activity results in the excision of $1,4-glucopyranose units from
the non-reducing terminal ends of oligomers released from glucomannan and galactoglucomannan
hydrolysis [70]. Several Bacillus spp., including different B. subtitlis strains, have been reported to
produce several mannan- degrading enzymes. Among fungal organisms, many Aspergillus spp. have
been found to produce mannanase [71]. Other bacterial and fungal species such as Clostridium spp.,
Pencillium spp. and Sterptomyces spp. have also been known to synthesise mannanase [67].

Due to its ability to effectively remove hemicellulose, mannanase has sparked an increasing
interest within the paper and pulp industry [72]. Mannanases also find applications in the food, oil,
feed and textile industries [73-75]. Many researchers have studied the production of mannanase
using lignocellulose and agro-food industry wastes as a substrate. Yin et al. (2013) used a mixture of
apple pomace and cottonseed powder as a raw material to produce -mannanase by Aspergillus niger
SN-09 in solid-state fermentation [76]. On optimization of process conditions an activity of 561.3 U/g
was attained, which was 45.7% higher than that observed in basal medium. The efficacy of mixed
substrate fermentation for mannanase production was investigated by Olaniyi et al. (2014) using
enzyme producers Penicillium italicum and Trichosporonoides oedocephalis [77]. They experimented with
lime, grape, tangerine and sweet orange peels in different concentrations and reported that mixed
substrate fermentation resulted in appreciable enzyme activity. Fermented palm kernel cake was used
in another study as the substrate for mannanase production by growing Aspergillus terreus SUK-1
in a column reactor [78]. Sugar cane pulp, soy bean mea, locust bean gum and peels from plantain,
mango, potato and passion fruit have also been reported to be excellent choices of raw material for the
production of f-mannosidase and -glucosidases [69,79,80].

Lactase

Lactase, otherwise known as [3-d-galactohydrolase (EC 3.2.1.23), hydrolyses lactose into glucose
and galactose [81]. Lactose is the sugar which is found in mammalian milk. Humans produce this
enzyme only as infants and this ability lessens as they grow older which leads to lactose intolerance [82].
Hence, lactase is a very important enzyme in the dairy and food industry. Industrial lactase is
produced by employing selected strains of Kluyveromyces lactis, Kluyveromyces fragilis, A. niger and A.
oryzae [83-86]. However, several articles can be found that report other organisms that produce lactase.
Candida pseudotropicalis has been reported to produce lactase when grown on de-proteinized whey [87].
Trichoderma viride ATCC 32098 produces a highly thermostable lactase enzyme which is shows 90%
activity in a pH range of 3.0-7.5 [88]. Macris (1981) reported the production of extracellular lactase
from Fusarium moniliforme using wheat bran solid medium. The addition of agricultural by-products
such as molasses and whey increased enzyme yield [89].

A few studies have been done to increase the economic feasibility of lactase production by the
addition of media components that are cheaply available and lignocellulosic in nature. A Lactobacillus
acidophilus strain isolated from fermented ragi was reported to produce lactase enzyme, even when
the lactose content in the media was reduced to 0.75%, supplemented with 1% ragi [90]. However,
lactose was found to be the best carbon source for lactase enzyme production. This may be due
to the fact that lactase production is induced by the presence of lactose in the media. A study
conducted by Mustranta et al. (1981) employed a mutant strain of A. niger for lactase production
and attained three-fold increases in enzyme yield [91]. They observed that the mutated strain
of A. niger produces high levels of lactase enzyme in a medium supplemented by wheat bran.
N-methyl-N-nitro-N-nitroso-guanidine (NTG) was used as the mutagenic agent.

B-glucanase

1,3-1,4-B-glucans are polysaccharides made up of glucose units that are found in endosperm cell
walls of cereals such as barley, rye, sorghum and oats [92]. Endo-1,3-1,4-p3-glucanases are enzymes
that can hydrolyse the (3-1,4 glycosidic linkages at the non-reducing ends of glucans to release
cellobiosyl-D-glucose and 3-O-f3-D-cellotriosyl-D-glucose. This enzyme is particularly important
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in the brewing industry. 3-glucanases, along with a consortium of xylanase and cellulose, facilitate the
reduction of viscosity in fluids with higher solids content. This leads to less water consumption
during production processes, saves energy and eliminates the need for several raw materials [93].
-glucanases also find application in the wine industry, along with pectinases, by facilitating a smooth
and fast filtration process, and also increasing the quality of the product [94].

Several microorganisms have been tried and tested for the production of 3-glucanase using
lignocellulosic industry waste as substrate. Rhizomucor miehei CAU432 was grown under solid-state
fermentation conditions using oat meal as the sole carbon source to obtain a 3-1,3-1,4-glucanase activity
of 20,025 U g-1 dry substrate, which was the highest ever reported [95]. Irshad et al. (2012) reported
the characterization of exo 1,4-3 glucanase from Tricoderma viride MBL by culturing the organism in
solid-state fermentation using orange peel waste as substrate [96]. Fusarium oxysporum, Bacillus subtilis,
Penicillium echinulatum, Sclerotium rolfsii have also been reported to produce high levels of endo and
exoglucanase when grown on biomass sources [93,97-99].

Invertase

Invertase, technically known as -fructofuranosidase (EC.3.2.1.26), is a glycoprotein which
catalyses the hydrolysis of sucrose to glucose (dextrose) and fructose. Invertase exhibits optimum
activity at a pH of 4.5 and temperature of 55 °C. Saccharomyces cerevisiae is the chief microbe used in
the production of invertase enzyme in industry [100]. Invertase is used for the production of invert
sugar, which was previously performed by acid hydrolysis. Acid hydrolysis of sucrose results in
the 50% conversion of sucrose to invert sugar. Moreover, the acid hydrolysis product also contains
impurities whose formation cannot be controlled during inversion. The use of invertase results in
100% inversion of sucrose without the formation of impurities [101]. Since invertase is a commercially
expensive enzyme, many researchers have attempted to use cheap carbon sources for its production.
Hang and Woodams (1995) tested the efficacy of apple pomace as a potential carbon source for the
production of invertase from Aspergillus foetidus NRRL 337 [102]. Rashad and Nooman (2009) used
red carrot jam processing residue as a medium for solid-state fermentation to characterise invertase
synthesised by S. cerevisisze NRRL Y-12632 [103]. Bagasse waste, wheat bran and peel waste from
orange, pineapple and pomegranate have all been tested and found to be excellent carbon source
substitutes for invertase production employing different microbial species [8,104,105].

Pectinase

Pectinases are a class of enzymes that catalyse the disintegration of pectin-containing compounds.
Pectin compounds are an integral part of the plant cell wall. Pectinases can be classified into two groups
according to their mode of action. Pectin esterases catalyse the de-esterification of methyl groups found
in pectin to produce pectic acid. Depolymerase enzymes cleave the glycosidic bonds found in pectic
acid to release various simpler compounds based on their mode of enzyme action. Protopectinases
solubilize protopectin into highly polymerized forms of soluble pectin [106]. Pectinases are used in the
fruit juice industry and wine making for clarification and removal of turbidity in the finished product.
They also intensify the colour in the fruit extract, while aiding in stabilization and filtration [107].

Many agricultural residue varieties have been tried-and-tested for the production of pectinases
using different microbial species. Apple and grape pomace have been extensively used in studies to
determine their efficacy as suitable substrates for pectinase production [54,108]. A novel approach
was devised by Kashyap et al. (2003) in which they supplemented the fermentation media with
Neurobion® tablets (a multi-vitamin) and polygalacturonic acid, while producing pectinase using
wheat bran as the carbon source [109]. Maximum enzyme activity was reported to be 8050 U/g dry
substrate. A mixture of orange bagasse and wheat bran in the ratio (1:1) was employed as media for
pectinase production using the filamentous fungus Penicillium viridicatum RFC3 and yielded highest
enzyme activities of 0.7 and 8.33 U mL~! for endo- and exo-polygalacturonase and 100 U mL~! for
pectin lyase on performing the fermentation process in polypropylene packs [110]. Seedless sunflower
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heads and barley spent grain are lignocellulosic food processing wastes have also been studied as
potential media additives for pectinase production [111,112].

Pectinases have also been produced using a mixture of wastes. Biz et al. (2016) developed an
ingenious method to produce pectinases employing citrus peel and sugar cane bagasse in solid-state
fermentation mode while avoiding overheating problems [16]. A pilot-scale packed bed reactor was
used for this purpose. A uniform pectinase activity of 34—41 U/mL was obtained throughout the
bed. A combination of citrus peel and bagasse ensured temperature control while avoiding problems
such a bed shrinkage and agglomerate formation since sugarcane bagasse is highly porous in nature.
Aspergillus oryzae was used as the fermentative microbe.

4.2.2. Enzymes that Act on Proteins

Protease

Proteases (EC 3.4.21.62) are enzymes that perform proteolysis by hydrolysing the peptide bonds
that link amino acids together in polypeptide chains. Proteases are among the most important
hydrolytic enzymes and have been studied since the birth of enzymology. They have always been to
the forefront, not only because of the active roles they play in cellular metabolism, but also because
of their application in industry. Proteases dominate the total enzyme sales, with a market share of
almost 60% [113], and a major component of this is represented by detergent proteases; the latter have
a unique ability to remain stable and active at the alkaline pH of the wash environment [114].

Serine proteases, especially subtilisin A, Neutrase® and trypsin are some of the commercially
important proteases. Most of the proteases applied in industry are produced by genetically modified
strains of Bacillus and Aspergillus [115,116]. However, much literature is available on the production
of proteases by other microbial species that are thermostable and can withstand pH variations.
Interestingly, lignocellulosic substrates have been used as raw materials in several studies involving
protease production. Nascimento et al. (2011) found that using brewer’s spent grain as the sole
carbon source and corn steep liquor as a supplementary nitrogen source for proteinase production
by Streptomyces malaysiensis AMT-3 was an economically feasible strategy [117]. Aspergillus sp. have
thoroughly been studied for the production of proteases on different lignocellulosic substrates owing
to its filamentous morphology, which enables it to flourish well on solid substrates. Chancharoonpong
et al. (2012) studied the growth of A. oryzae and the associated protease production in solid-state
culture (soybeans) [118]. They obtained the highest protease activity of 84.38 U/g of dry weight after
48 h, coinciding with sporulation. Other substrates such as tomato pomace and Jatropha seed cake
have also been used for protease production [119,120].

Transglutaminase

Transglutaminases (E.C. 2.3.2.13, protein-glutamine-y-glutamyl transferase) are a class of
transferase enzymes which catalyse the formation of isopeptide bonds between the y-carboxyamide
groups of glutamine residues and the y-amino group of lysine residues [121]. Transglutaminases are
produced in mammalian muscle tissues, as well as microbial cells. However, this enzyme is industrially
produced by employing superior strains of Streptoverticillium mobaraense, as it is calcium independent
and lower in molecular weight compared to other isozymes [122]. The presence of calcium in media
formulations leads to the deterioration of industrial equipment by forming calcium oxalate which
results in the blockage of pipes, and heat exchangers [123]. Two fungal species viz. Pythium sp. and
Phytophthora sp. have sparked interest in researchers as potential organisms for the manufacture of
transglutaminases. These organisms belong to the class Oomycetes and can achieve unprecedented
high levels of enzyme expression [124]. Several organisms have been tested as hosts for the over-
production of recombinant transglutaminase, including Escherichia coli, Corynebacterium glutamicum
and Streptomyces lividans [125].
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Transglutaminases find various applications in industry. They are used in products such as flour,
baked goods, processed cheese/milk/meat/and fish, cosmetics, gelled food products and leather
finishing [124]. Treating wool with transglutaminase after undergoing protease treatment increases the
strength, and in turn, the longevity of the wool fibres [126]. Food waste and agro-wastes have been
investigated by researchers as potential media components for the production of transglutaminase.
Several industrial residues, such as untreated corn grits, milled brewer’s rice, industrial fibrous
soy residue, soy hull, and malt bagasse were used by De Souza et al. (2008) as substrates
for transglutaminase synthesis by using Bacillus circulans BL32 strain in solid-state culture [127].
They reported that the fibrous soy residue, which is rich in protein and hemicellulose, was best suited
for enzyme production using B. circulans BL32. Streptoverticillium ladakanum NRRL-3191 was the
enzyme producer in another study where the microbe was grown on media made from hydrolysates
of sorghum straw [128].

4.2.3. Other Industrially Important Enzymes

Lipases

Lipases find a wide variety of applications owing to the type of reactions they can catalyse.
In a living system, lipases facilitate the breakdown and mobilization of lipids within the cells.
Within the spectrum of reactions, lipases catalyse some of the industrially interesting processes,
including hydrolysis, transesterification, alcoholysis, acidolysis, aminolysis and esterification. They can
hydrolyse fats into fatty acids and glycerol at the water-lipid interface and can catalyse the
reverse reaction in non-aqueous media. All of these features make lipases a widely sought out
enzyme in industries such as detergents, oil, dairy, pharmaceutical, bakery, biopolymer synthesis,
biodiesel production and the treatment of fat-containing waste effluents [129]. Lipases from two
species viz. Thermomyces lanuginosus and Rhizomucor miehei are extensively used for various industrial
purposes in soluble as well as immobilized form, the latter owing to low stability and difficulty in
enzyme-product separation [130,131]. However, other microbial species such as Bacillus, Serratia,
Psuedomonas and Staphylococcus have also been reported to produce lipases [132].

Lipases can easily be produced by using lignocellulose and waste derived from other sources
using different microbes. A study investigated A. niger as the enzyme producer for lipase synthesis
using peanut cake as substrate along with 1.0% (v/w) Tween-80, 0.35% (w/w) (NH4),SO, and 0.40%
(w/w) NapHPOy4 [133]. An enzyme yield of 49.37 U/g was obtained. Furthermore, using sheanut
cake for lipase production reduced the inherent tannin and saponin content, rendering it fit for use as
animal feed. Coconut oil cake was used in another study for the optimization of production of two
lipolytic isolates (COM-4A and COM-6B) from Staphylococcus pasteuri. The newly isolated enzyme
COM-4A showed optimum activity at pH of 9.0 and temperature of 50 °C and could be considered for
applications in detergent formulations and in biodiesel production [134].

Phytase

Phytases are important enzymes in the animal feed and nutrition industries. They were discovered
by Suzuki et al., in 1907 while performing the hydrolysis of rice bran [135]. Phytases essentially degrade
phytic acid, which is a phosphate storage compound found in grains and seeds. They can be classified
into three types according to the position of the phosphate groups they hydrolyze (3-phytase, 4-phytase
and 5-phytase) (E. C. 3.1.3.8, E. C. 3.1.3.26 and E. C. 3.1.3.72) [136]. Monogastric animals that consume
grains are unable to digest phytic acid due to little-or-no production of phytase. Substances that
are used for animal feed, such as oat meal and wheat bran, are rich in phytic acid which is excreted
undigested, and thus minerals such as calcium and phosphorus need to be added as supplements
Treating animal feed with phytases eliminates the need for addition of minerals and increases nutritive
value, while also reducing the phosphate concentration in effluents from pig and poultry farms, and
thereby reducing eutrophication potential [137].
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Aspergillus niger has traditionally been used for commercial production of phytases since 1991.
However, several studies have focused on the production of phytases using different microbial species,
via both solid-state and submerged fermentation methods. Lignocellulosic substrates have been found
to enhance enzyme production when used as media additives. Papagianni et al. (1999) reported that
the addition of wheat bran to the fermentation media enhanced A. niger growth as well as enzyme
production in both solid-state and submerged fermentation production systems [138]. Agri-based
residues were utilized for phytase production employing Nocardia sp. MB36 as the fermentative
microbe by Bajaj and Wani (2011) [139]. They isolated a thermostable phytase which showed activity
in acidic and alkaline pH ranges. The microbe was cultured in media supplemented with wheat bran
and FeSO4. Orange peel flour was used in another study for phytase production employing Klebsiella
sp. DB-3FJ711774.1 under submerged fermentation cultivation conditions; the phytase exhibited both
thermo- and acid-stability [140].

Laccase

Laccases (EC 1.10.3.2) are classified in the multi-copper oxidase family, and catalyse the oxidation
of phenolic compounds with the help of molecular oxygen [141]. They were first isolated from the
lacquer tree Toxicodendron vernicifluum and have since been found in over 20 bacterial species [142].
However, fungal laccases are more abundant in nature, and wood rotting fungi in particular.
While bacterial laccases are periplasmic in nature, fungal laccases are extracellular. Three kinds
of fungal organisms produce laccase enzyme viz. white rot fungi, brown rot fungi and soft rot
fungi [143]. Out of the three, white rot fungi have been found to be the most efficient lignin- degrading
microbes [144]. Laccases are commercially important enzymes due to their ability to degrade phenolic
and non-phenolic lignin along with recalcitrant pollutants. They are used for the decolourisation
and synthesis of dyes, bio-bleaching, baking, bio-pulping, degradation of xenobiotics and effluent
treatment [145].

Glucose, fructose, mannose, lactose and maltose are the commonly used carbon sources for the
production of laccase. The excess of monosaccharides has a detrimental effect on laccase production
n and thus a polymeric substrate like cellulose is a necessary media component [146]. The addition
of lignocellulose to culture media has resulted in the increase in laccase activity by several fold.
Laccase production employing the white rot fungi, Trametes versicolor (CB5100.29), and using barley
bran resulted in a maximum enzyme activity of 639 U/L, which was ten times higher than that
observed in cultures without lignocellulose [147]. Using ground nut seeds for laccase production
also resulted in similar increases in enzyme activity [148]. Other lignocellulosic biomass which has
been reported as suitable carbon sources for laccase production include banana skin, ground nut shell,
spent coffee ground, rice straw and wheat bran flakes [141,144,149].

4.2.4. Cellulosomes: The Future Prospect of Cellulytic Enzymes

Many aerobic microorganisms rely on endoglucanases, exoglucanases and ancillary enzymes
to digest lignocellulosic plant biomass in a synergistic manner. However, anaerobic microbial
species (both bacteria and fungi) have evolved a different mechanism which consists of a scaffolding
protein and many bound cellulytic enzymes. This large enzyme complex, known as cellulosomes,
is extracellular in nature. Cellulosomes are multi-enzyme complexes consisting of various catalytic
domains, carbohydrate binding modules and scaffolding units that enable them to form multiple
enzyme-substrate complexes. The multiple enzyme embedded model works synergistically to
depolymerize cellulosic material [41].

Enzymes in cellulosomes are spatially arranged in a manner that facilitates the efficient conversion
of substrates in a sequential manner. This systematic organization is very distinct and increases the
overall efficiency of the hydrolysis process by ensuring that the cascading enzyme reactions channel
intermediates between consecutive enzymes thereby avoiding competition with other reactions taking
place in the cell [150]. Typical cellulosomes consist of a cohesin—dockerin system of arrangement:
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cohesins (type 1) are structural scaffold protein that take part in specific, affinity-based interactions
with dockerin (type I) which is bound to an assembly of multiple enzymes in a spatially compatible
manner. The cohesin-dockerin complex is linked to a scaffolding which typically consist of 26 different
cellulosomal units which typically forms the carbohydrate binding module. This unit is connected
to the surface of the cell by means of a type II cohesin-dockerin interaction. This makes this
enzyme-complex system as effective as crucial cellular biosynthesis models such as Kreb’s cycle [65].

The application of cellulosomes in the conversion of cellulosic materials into fermentable sugars
is surging momentum. To determine the effectiveness of cellulosomes as an enzyme system for
hydrolysis of cellulose, imperative studies must be conducted. ‘Cellulosomeplus’ was an ambitious
project organized by the European Union to create designer cellulosomes to achieve high hydrolysis
efficiency of cellulose to augment the shit towards renewable, efficient and inexpensive sources for
biotechnological processes [151].

4.2.5. Control of a Fermentation Processes

Along with advances in fermentation technologies, studies have been conducted at lab-pilot
scales employing different bacterial and fungal strains to determine the efficacy of enzyme production
using lignocellulosic biomass [152]. Several studies have shown a rejuvenated interest in solid-state
fermentation for the production of various enzymes. Many of the attributes of agro-industrial residues
are especially suited to this form of culture and can yield significant benefits in terms of sustainability.
The latter include environmental friendliness and significant reduction in production costs. Mass and
energy balances are crucial parameters related to the control of a fermentation processes [153].
The complexity associated with the heat and mass transfer during solid-state fermentation is a major
hurdle that has restricted its application in industrial processes [154]. However, recent advances made
in this technology by Zhang et al. (2017) suggests that a factor termed the mechanical index (Imp) can
be used as an aid to characterize the physical properties of the medium, permitting informed culture
medium development and imparting a higher level of process control to the fermentation [154]. Imp is
a product of physical attributes of the solid medium such as resilience, cohesiveness, and springiness.
During various stages of the fermentation Imp can be correlated (positively and negatively) with
thermal conductivity, water retention, gas permeability, thermal diffusivity and biomass content, all of
which varies throughout the fermentation process. These physical properties directly influence the
heat and mass transfer, which in turn determines the efficiency of the fermentation. Imp could thus be
useful in the determination of physical properties of the medium, as well as permitting tighter control
of solid-state culture.

5. Conclusions

Lignocellulosic food industry waste is the cheapest and most easily available form of
carbohydrates for valorisation and subsequent value addition. Both bacterial and fungal species can
be deployed for production of various enzymes using agricultural wastes. Pre-treatments that enable
high saccharification rates at lower enzyme loadings can further improve the economics of enzyme
production. While solid-state fermentation triumphs over submerged fermentation methods by
mimicking the natural conditions that favour fungal growth and higher enzyme yields, further studies
need to be performed to efficiently scale up the process. However, drawbacks in bioreactor design
currently limits heat and mass transfer within such systems. Parameters such as Imp might be useful
in commercially scaling up a solid-state fermentation process for enzyme production. An extensive
analysis of several studies on the use of inexpensive media components for enzyme production
reveals that lignocellulosic food waste shows much promise and can be utilized as a carbon source in
mainstream upscale fermentation processes.



Bioengineering 2018, 5, 93 13 of 20

Author Contributions: R.R., writing and original draft preparation; S.S.H., editing and revision; G.A.W. and
AKJ. review and supervision.

Funding: Fiosraigh Scholarship programme, 2014 and 2017 by Dublin Institute of Technology (DIT),
Dublin, Ireland.

Conflicts of Interest: The authors declare no conflict of interest.

References

1.

10.

11.

12.

13.

14.

15.

16.

17.
18.
19.

20.

Bharathiraja, S.; Suriya, J.; Krishnan, M.; Manivasagan, P.; Kim, S.-K. Production of Enzymes From
Agricultural Wastes and Their Potential Industrial Applications. Adv. Food Nutr. Res. 2017, 80, 125-148.
[PubMed]

Ravindran, R.; Jaiswal, A.K. Exploitation of Food Industry Waste for High-Value Products. Trends Biotechnol.
2016, 34, 58-69. [CrossRef] [PubMed]

Hassan, S.S.; Williams, G.A.; Jaiswal, A.K. Lignocellulosic Biorefineries in Europe: Current State and
Prospects. Trends Biotechnol. 2018. [CrossRef] [PubMed]

Searle, S.M.C. Availability of Cellulosic Residues and Wastes in the EU; ICCT: Washington, DC, USA, 2013.
Solomon, B.D.; Barnes, ].R.; Halvorsen, K.E. Grain and cellulosic ethanol: History, economics, and energy
policy. Biomass Bioenergy 2007, 31, 416—425. [CrossRef]

Guan, W.,; Shi, S.; Tu, M.; Lee, Y.Y. Acetone-butanol-ethanol production from Kraft paper mill sludge by
simultaneous saccharification and fermentation. Bioresour. Technol. 2016, 200, 713-721. [CrossRef] [PubMed]
Ravindran, R.; Jaiswal, A. Microbial Enzyme Production Using Lignocellulosic Food Industry Wastes as
Feedstock: A Review. Bioengineering 2016, 3, 30. [CrossRef] [PubMed]

Veana, F.; Martinez-Hernandez, J.L.; Aguilar, C.N.; Rodriguez-Herrera, R.; Michelena, G. Utilization of
molasses and sugar cane bagasse for production of fungal invertase in solid state fermentation using
Aspergillus niger GH1. Braz. |. Microbiol. 2014, 45, 373-377. [CrossRef] [PubMed]

Pandey, A.; Selvakumar, P.; Ashakumary, L. Glucoamylase production by Aspergillus niger on rice bran is
improved by adding nitrogen sources. World ]. Microbiol. Biotechnol. 1994, 10, 348-349. [CrossRef] [PubMed]
Onilude, A.A.; Fadaunsi, LE; Garuba, E.O. Inulinase production by Saccharomyces sp. in solid state
fermentation using wheat bran as substrate. Ann. Microbiol. 2012, 62, 843-848. [CrossRef]

Ravindran, R.; Desmond, C.; Jaiswal, S.; Jaiswal, A.K. Optimisation of organosolv pretreatment for
the extraction of polyphenols from spent coffee waste and subsequent recovery of fermentable sugars.
Bioresour. Technol. Rep. 2018, 3, 7-14. [CrossRef]

Francis, F; Sabu, A.; Nampoothiri, KM.; Ramachandran, S.; Ghosh, S.; Szakacs, G.; Pandey, A. Use of
response surface methodology for optimizing process parameters for the production of a-amylase by
Aspergillus oryzae. Biochem. Eng. ]. 2003, 15, 107-115. [CrossRef]

Adeniran, H.A.; Abiose, S.H.; Ogunsua, A.O. Production of Fungal -amylase and Amyloglucosidase on
Some Nigerian Agricultural Residues. Food Bioprocess Technol. 2010, 3, 693-698. [CrossRef]

Dhillon, G.S.; Kaur, S.; Brar, S.K.; Verma, M. Potential of apple pomace as a solid substrate for fungal cellulase
and hemicellulase bioproduction through solid-state fermentation. Ind. Crops Prod. 2012, 38, 6-13. [CrossRef]
Leite, P.,; Salgado, ].M.; Venancio, A.; Dominguez, ].M.; Belo, I. Ultrasounds pretreatment of olive pomace to
improve xylanase and cellulase production by solid-state fermentation. Bioresour. Technol. 2016, 214, 737-746.
[CrossRef] [PubMed]

Biz, A.; Finkler, A.T].; Pitol, L.O.; Medina, B.S.; Krieger, N.; Mitchell, D.A. Production of pectinases by
solid-state fermentation of a mixture of citrus waste and sugarcane bagasse in a pilot-scale packed-bed
bioreactor. Biochem. Eng. J. 2016, 111, 54—62. [CrossRef]

BCC Research. Global Markets for Enzymes in Industrial Applications; BCC Research: Wellesley, MA, USA, 2014.
Novozymes. Novozymes: Quality Environmentally-Friendly Enzymes; Novozymes: Bagsvaerd, Denmark, 2018.
Ravindran, R.; Jaiswal, A.K. A comprehensive review on pre-treatment strategy for lignocellulosic food
industry waste: Challenges and opportunities. Bioresour. Technol. 2016, 199, 92-102. [CrossRef] [PubMed]
Hassan, S.S.; Williams, G.A.; Jaiswal, A.K. Emerging Technologies for the Pretreatment of Lignocellulosic
Biomass. Bioresour. Technol. 2018, 262, 310-318. [CrossRef] [PubMed]


http://www.ncbi.nlm.nih.gov/pubmed/28215322
http://dx.doi.org/10.1016/j.tibtech.2015.10.008
http://www.ncbi.nlm.nih.gov/pubmed/26645658
http://dx.doi.org/10.1016/j.tibtech.2018.07.002
http://www.ncbi.nlm.nih.gov/pubmed/30049417
http://dx.doi.org/10.1016/j.biombioe.2007.01.023
http://dx.doi.org/10.1016/j.biortech.2015.10.102
http://www.ncbi.nlm.nih.gov/pubmed/26562687
http://dx.doi.org/10.3390/bioengineering3040030
http://www.ncbi.nlm.nih.gov/pubmed/28952592
http://dx.doi.org/10.1590/S1517-83822014000200002
http://www.ncbi.nlm.nih.gov/pubmed/25242918
http://dx.doi.org/10.1007/BF00414878
http://www.ncbi.nlm.nih.gov/pubmed/24421026
http://dx.doi.org/10.1007/s13213-011-0325-3
http://dx.doi.org/10.1016/j.biteb.2018.05.009
http://dx.doi.org/10.1016/S1369-703X(02)00192-4
http://dx.doi.org/10.1007/s11947-008-0141-3
http://dx.doi.org/10.1016/j.indcrop.2011.12.036
http://dx.doi.org/10.1016/j.biortech.2016.05.028
http://www.ncbi.nlm.nih.gov/pubmed/27209456
http://dx.doi.org/10.1016/j.bej.2016.03.007
http://dx.doi.org/10.1016/j.biortech.2015.07.106
http://www.ncbi.nlm.nih.gov/pubmed/26277268
http://dx.doi.org/10.1016/j.biortech.2018.04.099
http://www.ncbi.nlm.nih.gov/pubmed/29729930

Bioengineering 2018, 5, 93 14 of 20

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

Salim, A.A.; Grbav¢dié, S.; éekuljica, N.; Stefanovi¢, A.; Jakoveti¢ Tanaskovi¢, S.; Lukovié, N.;
Knezevié-Jugovi¢, Z. Production of enzymes by a newly isolated Bacillus sp. TMF-1 in solid state
fermentation on agricultural by-products: The evaluation of substrate pretreatment methods. Bioresour.
Technol. 2017, 228, 193-200. [CrossRef] [PubMed]

Fernandez Nufiez, E.G.; Barchi, A.C.; Ito, S.; Escaramboni, B.; Herculano, R.D.; Mayer, C.R.M.; de Oliva
Neto, P. Artificial intelligence approach for high level production of amylase using Rhizopus microsporus var.
oligosporus and different agro-industrial wastes. J. Chem. Technol. Biotechnol. 2017, 92, 684—692. [CrossRef]
Sahnoun, M.; Kriaa, M.; Elgharbi, F; Ayadi, D.-Z.; Bejar, S.; Kammoun, R. Aspergillus oryzae S2
alpha-amylase production under solid state fermentation: Optimization of culture conditions. Int. J.
Biol. Macromol. 2015, 75, 73-80. [CrossRef] [PubMed]

Sundarram, A.; Murthy, T.P.K. a-Amylase Production and Applications: A Review. ]. Appl. Environ. Microbiol.
2014, 2, 166-175. [CrossRef]

Prakash, B.; Vidyasagar, M.; Madhukumar, M.S.; Muralikrishna, G.; Sreeramulu, K. Production, purification,
and characterization of two extremely halotolerant, thermostable, and alkali-stable x-amylases from
Chromohalobacter sp. TVSP 101. Process Biochem. 2009, 44, 210-215. [CrossRef]

Roohi; Kuddus, M. Bio-statistical approach for optimization of cold-active x-amylase production by novel
psychrotolerant M. foliorum GAZ2 in solid state fermentation. Biocatal. Agric. Biotechnol. 2014, 3, 175-181.
[CrossRef]

Sen, SK.; Dora, TK, Bandyopadhyay, B.; Das Mohapatra, PK.; Raut, S.; Sen, SK.; Dora, TK,;
Bandyopadhyay, B.; Mohapatra, PK.D.; Raut, S. Thermostable alpha-amylase enzyme production from hot
spring isolates Alcaligenes faecalis SSB17—Statistical optimization. Biocatal. Agric. Biotechnol. 2014, 3, 218-226.
[CrossRef]

Krishna, C.; Chandrasekaran, M. Banana waste as substrate for x-amylase production by Bacillus subtilis
(CBTK 106) under solid-state fermentation. Appl. Microbiol. Biotechnol. 1996, 46, 106-111. [CrossRef]
Rajagopalan, G.; Krishnan, C. x-Amylase production from catabolite derepressed Bacillus subtilis KCC103
utilizing sugarcane bagasse hydrolysate. Bioresour. Technol. 2008, 99, 3044-3050. [CrossRef] [PubMed]
James, J.A.; Lee, B.H. Glucoamylases: Microbial sources, industrial applications and molecular biology? A
review. J. Food Biochem. 1997, 21, 1-52. [CrossRef]

Espinosa-Ramirez, J.; Pérez-Carrillo, E.; Serna-Saldivar, S.O. Maltose and glucose utilization during
fermentation of barley and sorghum lager beers as affected by -amylase or amyloglucosidase addition.
J. Cereal Sci. 2014, 60, 602-609. [CrossRef]

Kumar, P; Satyanarayana, T. Microbial glucoamylases: Characteristics and applications. Crit. Rev. Biotechnol.
2009, 29, 225-255. [CrossRef] [PubMed]

Diler, G.; Chevallier, S.; Péhlmann, I.; Guyon, C.; Guilloux, M.; Le-Bail, A. Assessment of amyloglucosidase
activity during production and storage of laminated pie dough. Impact on raw dough properties and
sweetness after baking. J. Cereal Sci. 2015, 61, 63-70. [CrossRef]

Singh, H.; Soni, S.K. Production of starch-gel digesting amyloglucosidase by Aspergillus oryzae HS-3 in solid
state fermentation. Process Biochem. 2001, 37, 453-459. [CrossRef]

Shin, HK.; Kong, JY; Lee, ].D,; Lee, T.H. Syntheses of hydroxybenzyl-x-glucosides by
amyloglucosidase-catalyzed transglycosylation. Biotechnol. Lett. 2000, 22, 321-325. [CrossRef]

Pandey, A. Improvements in solid-state fermentation for glucoamylase production. Biol. Wastes 1990, 34,
11-19. [CrossRef]

Juturu, V.; Wu, ]J.C. Microbial cellulases: Engineering, production and applications. Renew. Sustain.
Energy Rev. 2014, 33, 188-203. [CrossRef]

Singhania, R.R.; Saini, ].K,; Saini, R.; Adsul, M.; Mathur, A.; Gupta, R.; Tuli, D.K. Bioethanol production from
wheat straw via enzymatic route employing Penicillium janthinellum cellulases. Bioresour. Technol. 2014, 169,
490-495. [CrossRef] [PubMed]

Ferreira, N.L.; Margeot, A.; Blanquet, S.; Berrin, J.-G. Use of Cellulases from Trichoderma reesei in the
Twenty-First Century—Part I: Current Industrial Uses and Future Applications in the Production of Second
Ethanol Generation. Biotechnol. Biol. Trichoderma 2014, 245-261. [CrossRef]

Pakarinen, A.; Haven, M.; Djajadi, D.; Varnai, A.; Puranen, T, Viikari, L. Cellulases without
carbohydrate-binding modules in high consistency ethanol production process. Biotechnol. Biofuels 2014,
7,27. [CrossRef] [PubMed]


http://dx.doi.org/10.1016/j.biortech.2016.12.081
http://www.ncbi.nlm.nih.gov/pubmed/28063362
http://dx.doi.org/10.1002/jctb.5054
http://dx.doi.org/10.1016/j.ijbiomac.2015.01.026
http://www.ncbi.nlm.nih.gov/pubmed/25617840
http://dx.doi.org/10.12691/JAEM-2-4-10
http://dx.doi.org/10.1016/j.procbio.2008.10.013
http://dx.doi.org/10.1016/j.bcab.2013.09.007
http://dx.doi.org/10.1016/j.bcab.2014.03.005
http://dx.doi.org/10.1007/s002530050790
http://dx.doi.org/10.1016/j.biortech.2007.06.001
http://www.ncbi.nlm.nih.gov/pubmed/17644331
http://dx.doi.org/10.1111/j.1745-4514.1997.tb00223.x
http://dx.doi.org/10.1016/j.jcs.2014.07.008
http://dx.doi.org/10.1080/07388550903136076
http://www.ncbi.nlm.nih.gov/pubmed/19708824
http://dx.doi.org/10.1016/j.jcs.2014.10.003
http://dx.doi.org/10.1016/S0032-9592(01)00238-2
http://dx.doi.org/10.1023/A:1005699104814
http://dx.doi.org/10.1016/0269-7483(90)90140-N
http://dx.doi.org/10.1016/j.rser.2014.01.077
http://dx.doi.org/10.1016/j.biortech.2014.07.011
http://www.ncbi.nlm.nih.gov/pubmed/25086433
http://dx.doi.org/10.1016/B978-0-444-59576-8.00017-5
http://dx.doi.org/10.1186/1754-6834-7-27
http://www.ncbi.nlm.nih.gov/pubmed/24559384

Bioengineering 2018, 5, 93 15 of 20

41.

42.

43.

44.

45.

46.

47.

48.

49.

50.

51.

52.

53.

54.

55.

56.

57.

58.

59.

60.

61.

62.

63.

Doi, R.H.; Kosugi, A. Cellulosomes: Plant-cell-wall-degrading enzyme complexes. Nat. Rev. Microbiol. 2004,
2,541-551. [CrossRef] [PubMed]

Vaérnai, A.; Mékeld, M.R.; Djajadi, D.T.; Rahikainen, J.; Hatakka, A.; Viikari, L. Carbohydrate-Binding
Modules of Fungal Cellulases. Adv. Appl. Microbiol. 2014, 88, 103-165. [PubMed]

Klein-Marcuschamer, D.; Oleskowicz-Popiel, P.; Simmons, B.A.; Blanch, H.W. The challenge of enzyme cost
in the production of lignocellulosic biofuels. Biotechnol. Bioeng. 2012, 109, 1083-1087. [CrossRef] [PubMed]
Hai-Yan Sun, H,; Li, J.; Zhao, P.; Peng, M. Banana peel: A novel substrate for cellulase production under
solid-state fermentation. Afr. J. Biotechnol. 2011, 10, 17887-17890. [CrossRef]

Saravanan, P.; Muthuvelayudham, R.; Viruthagiri, T. Application of Statistical Design for the Production of
Cellulase by Trichoderma reesei Using Mango Peel. Enzyme Res. 2012, 2012, 157643. [CrossRef] [PubMed]
Sim, T.S.; Oh, ].C.S. Spent brewery grains as substrate for the production of cellulases by Trichoderma reesei
QM9414. |. Ind. Microbiol. 1990, 5, 153-158. [CrossRef]

Harris, A.D.; Ramalingam, C. Xylanases and its Application in Food Industry: A Review. J. Exp. Sci. 2010, 1,
1-11. [CrossRef]

Knob, A.; Beitel, SM.; Fortkamp, D.; Terrasan, C.R.F; Almeida, A.F. de Production, Purification, and
Characterization of a Major Penicillium glabrum Xylanase Using Brewer’s Spent Grain as Substrate.
Biomed. Res. Int. 2013, 2013, 1-8. [CrossRef] [PubMed]

Polizeli, M.L.T.M.; Rizzatti, A.C.S.; Monti, R.; Terenzi, H.F,; Jorge, ].A.; Amorim, D.S. Xylanases from fungi:
Properties and industrial applications. Appl. Microbiol. Biotechnol. 2005, 67, 577-591. [CrossRef] [PubMed]
Das, S.P; Ravindran, R.; Ahmed, S.; Das, D.; Goyal, D.; Fontes, CM.G.A.; Goyal, A. Bioethanol
Production Involving Recombinant, C. thermocellum Hydrolytic Hemicellulase and Fermentative Microbes.
Appl. Biochem. Biotechnol. 2012, 167, 1475-1488. [CrossRef] [PubMed]

Goswami, G.; Pathak, R. Microbial xylanases and their biomedical applications: A review. Int. ]. Basic Clin.
Pharmacol. 2013, 2, 237. [CrossRef]

Lowe, S.E.; Theodorou, M.K,; Trinci, A.P. Cellulases and xylanase of an anaerobic rumen fungus grown on
wheat straw, wheat straw holocellulose, cellulose, and xylan. Appl. Environ. Microbiol. 1987, 53, 1216-1223.
[PubMed]

Gawande, P.V,; Kamat, M.Y. Production of Aspergillus xylanase by lignocellulosic waste fermentation and its
application. J. Appl. Microbiol. 1999, 87, 511-519. [CrossRef] [PubMed]

Botella, C.; Diaz, A.; de Ory, I.; Webb, C.; Blandino, A. Xylanase and pectinase production by Aspergillus
awamori on grape pomace in solid state fermentation. Process Biochem. 2007, 42, 98-101. [CrossRef]

Seyis, 1.; Aksoz, N. Xylanase Production from Trichoderma harzianum 1073 D3 with Alternative Carbon and
Nitrogen Sources. Food Technol. Biotechnol. 2005, 43, 37—40.

Vandamme, E.J.; Derycke, D.G. Microbial inulinases: Fermentation process, properties, and applications.
Adv. Appl. Microbiol. 1983, 29, 139-176. [PubMed]

Zittan, L. Enzymatic Hydrolysis of Inulin—An Alternative Way to Fructose Production. Starch Stirke 1981,
33, 373-377. [CrossRef]

Vijayaraghavan, K.; Yamini, D.; Ambika, V.; Sravya Sowdamini, N. Trends in inulinase production—A
review. Crit. Rev. Biotechnol. 2009, 29, 67-77. [CrossRef] [PubMed]

Chi, Z.; Chi, Z.; Zhang, T,; Liu, G.; Yue, L. Inulinase-expressing microorganisms and applications of inulinases.
Appl. Microbiol. Biotechnol. 2009, 82, 211-220. [CrossRef] [PubMed]

Gupta, A K,; Kaur, N.; Singh, R. Fructose and inulinase production from waste Cichorium intybus roots.
Biol. Wastes 1989, 29, 73-77. [CrossRef]

Dilipkumar, M.; Rajasimman, M.; Rajamohan, N. Utilization of copra waste for the solid state fermentatative
production of inulinase in batch and packed bed reactors. Carbohydr. Polym. 2014, 102, 662-668. [CrossRef]
[PubMed]

Chesini, M.; Neila, L.P; Fratebianchi de la Parra, D.; Rojas, N.L.; Contreras Esquivel, ].C.; Cavalitto, S.F.;
Ghiringhelli, PD.; Hours, R.A. Aspergillus kawachii produces an inulinase in cultures with yacon
(Smallanthus sonchifolius) as substrate. Electron. ]. Biotechnol. 2013, 16. [CrossRef]

Mazutti, M.; Bender, P.; Treichel, H.; Luccio, M. Di Optimization of inulinase production by solid-state
fermentation using sugarcane bagasse as substrate. Enzyme Microb. Technol. 2006, 39, 56-59. [CrossRef]


http://dx.doi.org/10.1038/nrmicro925
http://www.ncbi.nlm.nih.gov/pubmed/15197390
http://www.ncbi.nlm.nih.gov/pubmed/24767427
http://dx.doi.org/10.1002/bit.24370
http://www.ncbi.nlm.nih.gov/pubmed/22095526
http://dx.doi.org/10.5897/AJB10.1825
http://dx.doi.org/10.1155/2012/157643
http://www.ncbi.nlm.nih.gov/pubmed/23304453
http://dx.doi.org/10.1007/BF01573865
http://dx.doi.org/10.21307/pjm-2018-021
http://dx.doi.org/10.1155/2013/728735
http://www.ncbi.nlm.nih.gov/pubmed/23762855
http://dx.doi.org/10.1007/s00253-005-1904-7
http://www.ncbi.nlm.nih.gov/pubmed/15944805
http://dx.doi.org/10.1007/s12010-012-9618-7
http://www.ncbi.nlm.nih.gov/pubmed/22383050
http://dx.doi.org/10.5455/2319-2003.ijbcp20130602
http://www.ncbi.nlm.nih.gov/pubmed/3606104
http://dx.doi.org/10.1046/j.1365-2672.1999.00843.x
http://www.ncbi.nlm.nih.gov/pubmed/10583678
http://dx.doi.org/10.1016/j.procbio.2006.06.025
http://www.ncbi.nlm.nih.gov/pubmed/6650261
http://dx.doi.org/10.1002/star.19810331105
http://dx.doi.org/10.1080/07388550802685389
http://www.ncbi.nlm.nih.gov/pubmed/19514896
http://dx.doi.org/10.1007/s00253-008-1827-1
http://www.ncbi.nlm.nih.gov/pubmed/19122997
http://dx.doi.org/10.1016/0269-7483(89)90105-5
http://dx.doi.org/10.1016/j.carbpol.2013.11.008
http://www.ncbi.nlm.nih.gov/pubmed/24507333
http://dx.doi.org/10.2225/vol16-issue3-fulltext-13
http://dx.doi.org/10.1016/j.enzmictec.2005.09.008

Bioengineering 2018, 5, 93 16 of 20

64.

65.

66.

67.

68.

69.

70.

71.

72.

73.

74.

75.

76.

77.

78.

79.

80.

81.

82.

83.

84.

Oosterveld, A.; Beldman, G.; Henk, A.S.; Voragen, G.J.A. Characterization of arabinose and ferulic acid
rich pectic polysaccharides and hemicelluloses from sugar beet pulp. Carbohydr. Res. 2000, 328, 185-197.
[CrossRef]

Obeng, E.M.; Adam, S.N.N.; Budiman, C.; Ongkudon, C.M.; Maas, R.; Jose, ]. Lignocellulases: A review of
emerging and developing enzymes, systems, and practices. Bioresour. Bioprocess. 2017, 4, 16. [CrossRef]
Guan, W.; Xu, G.; Duan, J.; Shi, S. Acetone-Butanol-Ethanol Production from Fermentation of
Hot-Water-Extracted Hemicellulose Hydrolysate of Pulping Woods. Ind. Eng. Chem. Res. 2018, 57, 775-783.
[CrossRef]

Chauhan, P.S; Puri, N.; Sharma, P.; Gupta, N. Mannanases: Microbial sources, production, properties and
potential biotechnological applications. Appl. Microbiol. Biotechnol. 2012, 93, 1817-1830. [CrossRef] [PubMed]
McCleary, B.V.; Matheson, N.K. Action patterns and substrate-binding requirements of 3-d-mannanase with
mannosaccharides and mannan-type polysaccharides. Carbohydr. Res. 1983, 119, 191-219. [CrossRef]
Gomes, J.; Terler, K.; Kratzer, R.; Kainz, E.; Steiner, W. Production of thermostable 3-mannosidase by
a strain of Thermoascus aurantiacus: Isolation, partial purification and characterization of the enzyme.
Enzyme Microb. Technol. 2007, 40, 969-975. [CrossRef]

Mamma, D.; Hatzinikolaou, D.G.; Christakopoulos, P. Biochemical and catalytic properties of two
intracellular -glucosidases from the fungus Penicillium decumbens active on flavonoid glucosides. J. Mol.
Catal. B Enzym. 2004, 27, 183-190. [CrossRef]

Dhawan, S.; Kaur, J. Microbial Mannanases: An Overview of Production and Applications.
Crit. Rev. Biotechnol. 2007, 27, 197-216. [CrossRef] [PubMed]

Clarke, J.H.; Davidson, K.; Rixon, J.E.; Halstead, J.R.; Fransen, M.P.; Gilbert, H.].; Hazlewood, G.P. A
comparison of enzyme-aided bleaching of softwood paper pulp using combinations of xylanase, mannanase
and alpha-galactosidase. Appl. Microbiol. Biotechnol. 2000, 53, 661-667. [CrossRef] [PubMed]

Christgau, S.; Andersen, L.; Kauppinen, S.; Heldt-Hansen, H.; Dalboege, H. Enzyme Exhibiting Mannanase
Activity. Patent WO1994025576A1, 10 November 1994.

Cuperus, R.A.; Herweijer, M.A.; Van Ooijen, A.].; Van Schouwen, D.J. Cleaning Compositions Containing
Plant Cell Wall Degrading Enzymes and Their Use in Cleaning Methods. U.S. Patent US6602842B2,
5 August 2003.

Naganagouda, K.; Salimath, P.V.; Mulimani, V.H. Purification and characterization of endo-beta-1,4
mannanase from Aspergillus niger gr for application in food processing industry. J. Microbiol. Biotechnol. 2009,
19, 1184-1190. [PubMed]

Yin, J.-S.; Liang, Q.-L.; Li, D.-M.; Sun, Z.-T. Optimization of production conditions for 3-mannanase using
apple pomace as raw material in solid-state fermentation. Ann. Microbiol. 2013, 63, 101-108. [CrossRef]
Olaniyi, O.0.; Osunla, C.A.; Olaleye, O.O. Exploration of different species of orange peels for mannanase
production. E3 J. Biotechnol. Pharm. Res. 2014, 5, 12-17.

Rashid, J.I.A.; Samat, N.; Yusoff, WM.W. Studies on Extraction of Mannanase Enzyme by Aspergillus terreus
SUK-1 from Fermented Palm Kernel Cake. Pak. J. Biol. Sci. 2013, 16, 933-938. [CrossRef] [PubMed]
Almeida, ].M.; Lima, V.A_; Giloni-Lima, P.C.; Knob, A. Passion fruit peel as novel substrate for enhanced
-glucosidases production by Penicillium verruculosum: Potential of the crude extract for biomass hydrolysis.
Biomass Bioenergy 2015, 72, 216-226. [CrossRef]

Onilude, A.A.; Festus Fadahunsi, I.; Antia, E.; Garuba, E.O.; Inuwa, M.; Afaru, J. Characterization of
Crude Alkaline 3-mannosidase produced by Bacillus sp. 3A Isolated from Degraded Palm Kernel Cake.
AU J. Technol. 2012, 15, 152-158.

Duan, X; Sun, X.; Wu, J. Optimization of fermentation conditions of recombinant Pichia pastoris that can
produce (3-galactosidase. Genom. Appl. Biol. 2014, 33, 1288-1293.

Sadler, M.J.; Micheéle, J. Foods, Nutrients and Food Ingredients with Authorised EU Health Claims; Elsevier Science:
Amsterdam, The Netherlands, 2014; Volume 1, ISBN 9780857098481.

Bonekamp, EJ.; Oosterom, J. On the safety of Kluyveromyces lactis? A review. Appl. Microbiol. Biotechnol.
1994, 41, 1-3. [CrossRef]

Mahoney, R.R.; Nickerson, T.A.; Whitaker, J.R. Selection of Strain, Growth Conditions, and Extraction
Procedures for Optimum Production of Lactase from Kluyveromyces fragilis. . Dairy Sci. 1975, 58, 1620-1629.
[CrossRef]


http://dx.doi.org/10.1016/S0008-6215(00)00095-1
http://dx.doi.org/10.1186/s40643-017-0146-8
http://dx.doi.org/10.1021/acs.iecr.7b03953
http://dx.doi.org/10.1007/s00253-012-3887-5
http://www.ncbi.nlm.nih.gov/pubmed/22314515
http://dx.doi.org/10.1016/0008-6215(83)84056-7
http://dx.doi.org/10.1016/j.enzmictec.2006.08.011
http://dx.doi.org/10.1016/j.molcatb.2003.11.011
http://dx.doi.org/10.1080/07388550701775919
http://www.ncbi.nlm.nih.gov/pubmed/18085462
http://dx.doi.org/10.1007/s002530000344
http://www.ncbi.nlm.nih.gov/pubmed/10919323
http://www.ncbi.nlm.nih.gov/pubmed/19884778
http://dx.doi.org/10.1007/s13213-012-0449-0
http://dx.doi.org/10.3923/pjbs.2013.933.938
http://www.ncbi.nlm.nih.gov/pubmed/24502150
http://dx.doi.org/10.1016/j.biombioe.2014.11.002
http://dx.doi.org/10.1007/BF00166072
http://dx.doi.org/10.3168/jds.S0022-0302(75)84760-6

Bioengineering 2018, 5, 93 17 of 20

85.

86.

87.

88.
89.

90.

91.

92.

93.

94.

95.

96.

97.

98.

99.

100.

101.

102.

103.

104.

105.

106.

Neri, D.E; Balcao, VM.; Costa, R.S.; CAP Rocha, I.; MFC Ferreira, E.; Torres, D.P.; Rodrigues, L.R.;
Carvalho, L.B,, Jr.; Teixeira, J.A. Galacto-oligosaccharides production during lactose hydrolysis by free
Aspergillus oryzae b-galactosidase and immobilized on magnetic polysiloxane-polyvinyl alcohol. Food Chem.
2009, 115, 92-99. [CrossRef]

Papayannakos, N.; Markas, G.; Kekos, D. Studies on modelling and simulation of lactose hydrolysis by free
and immobilized p-galactosidase from Aspergillus niger. Chem. Eng. J. 1993, 52, B1-B12. [CrossRef]

de Bales, S.A.; Castillo, FJ. Production of Lactase by Candida pseudotropicalis Grown in Whey.
Appl. Environ. Microbiol. 1979, 37, 1201-1205. [PubMed]

Seyis, I.; Aksoz, N. Production of lactase by Trichoderma sp. Food Technol. Biotechnol. 2004, 42, 121-124.
Macris, B.J.; Markakis, P. Characterization of Extracellular beta-d-Galactosidase from Fusarium moniliforme
Grown in Whey. Appl. Environ. Microbiol. 1981, 41, 956-958. [PubMed]

Akolkar, S.K.; Sajgure, A.; Lele, S.S. Lactase Production from Lactobacillus acidophilus. World ].
Microbiol. Biotechnol. 2005, 21, 1119-1122. [CrossRef]

Mustranta, A.; Karvonen, E.; Ojamo, H.; Linko, M. Production of mold lactase. Biotechnol. Lett. 1981, 3,
333-338. [CrossRef]

Celestino, K.; Cunha, R.B.; Felix, C.R. Characterization of a beta-glucanase produced by Rhizopus microsporus
var. microsporus, and its potential for application in the brewing industry. BMC Biochem. 2006, 7, 23.
[CrossRef] [PubMed]

Tang, X.-J.; He, G.-Q.; Chen, Q.-H.; Zhang, X.-Y.; Ali, M.A. Medium optimization for the production of
thermal stable 3-glucanase by Bacillus subtilis Z]JF-1A5 using response surface methodology. Bioresour. Technol.
2004, 93, 175-181. [CrossRef] [PubMed]

Villettaz, ].-C.; Steiner, D.; Trogus, H. The Use of a Beta Glucanase as an Enzyme in Wine Clarification and
Filtration. Am. J. Enol. Vitic. 1984, 35, 253-256.

Yang, S.Q.; Xiong, H.; Yang, H.Y,; Yan, Q.J.; Jiang, Z.Q. High-level production of (3-1,3-1,4-glucanase by
Rhizomucor michei under solid-state fermentation and its potential application in the brewing industry.
J. Appl. Microbiol. 2015, 118, 84-91. [CrossRef] [PubMed]

Irshad, M.; Anwar, Z.; Afroz, A. Characterization of Exo 1, 4-8 glucanase produced from Trichoderma Viridi
through solid-state bio-processing of orange peel waste. Adv. Biosci. Biotechnol. 2012, 3, 580-584. [CrossRef]
Christakopoulos, P.; Kekos, D.; Kolisis, EN.; Macris, B.J. Controlling simultaneous production of
endoglucanase and beta-glucosidase by Fusarium oxysporum in submerged culture. Biotechnol. Lett. 1995, 17,
883-888. [CrossRef]

Sachslehner, A.; Nidetzky, B.; Kulbe, K.D.; Haltrich, D. Induction of Mannanase, Xylanase, and
Endoglucanase Activities in Sclerotium rolfsii. Appl. Environ. Microbiol. 1998, 64, 594-600. [PubMed]
Zampieri, D.; Guerra, L.; Camassola, M.; Dillon, A.J.P. Secretion of endoglucanases and 3-glucosidases by
Penicillium echinulatum 9A0251 in presence of different carbon sources. Ind. Crops Prod. 2013, 50, 882-886.
[CrossRef]

Neumann, N.P.,; Lampen, J.O. Purification and properties of yeast invertase. Biochemistry 1967, 6, 468—475.
[CrossRef] [PubMed]

Kulshrestha, S.; Tyagi, P.; Sindhi, V.; Yadavilli, S. Invertase and its applications—A brief review. JOPR J.
Pharm. Res. 2013, 7, 792-797. [CrossRef]

Hang, Y.D.; Woodams, E.E. B-Fructofuranosidase production by Aspergillus species from apple pomace.
LWT Food Sci. Technol. 1995, 28, 340-342. [CrossRef]

Rashad, M.M.; Nooman, M.U. Production, Purification and Characterization of Extracellular Invertase from
Saccharomyses Cerevisine NRRL Y-12632 by Solid-State Fermentation of Red Carrot Residue. Aust. |. Basic
Appl. Sci. 2009, 3, 1910-1919.

Alegre, A.C.P; Polizeli, M.d.L.T.d.M.; Terenzi, H.F,; Jorge, ].A.; Guimaraes, L.H.S. Production of thermostable
invertases by Aspergillus caespitosus under submerged or solid state fermentation using agroindustrial
residues as carbon source. Braz. |. Microbiol. 2009, 40, 612-622. [CrossRef] [PubMed]

Uma, C.; Gomathi, D.; Ravikumar, G.; Kalaiselvi, M.; Palaniswamy, M. Production and properties of
invertase from a Cladosporium cladosporioides in SmF using pomegranate peel waste as substrate. Asian Pac. ].
Trop. Biomed. 2012, 2, S605-S611. [CrossRef]

Sakai, T.; Sakamoto, T.; Hallaert, J.; Vandamme, E.J. Pectin, pectinase and protopectinase: Production,
properties, and applications. Adv. Appl. Microbiol. 1993, 39, 213-294. [PubMed]


http://dx.doi.org/10.1016/j.foodchem.2008.11.068
http://dx.doi.org/10.1016/0300-9467(93)80044-O
http://www.ncbi.nlm.nih.gov/pubmed/16345400
http://www.ncbi.nlm.nih.gov/pubmed/16345758
http://dx.doi.org/10.1007/s11274-005-0079-9
http://dx.doi.org/10.1007/BF00127614
http://dx.doi.org/10.1186/1471-2091-7-23
http://www.ncbi.nlm.nih.gov/pubmed/17147821
http://dx.doi.org/10.1016/j.biortech.2003.10.013
http://www.ncbi.nlm.nih.gov/pubmed/15051079
http://dx.doi.org/10.1111/jam.12694
http://www.ncbi.nlm.nih.gov/pubmed/25393407
http://dx.doi.org/10.4236/abb.2012.35075
http://dx.doi.org/10.1007/BF00129023
http://www.ncbi.nlm.nih.gov/pubmed/16349502
http://dx.doi.org/10.1016/j.indcrop.2013.08.045
http://dx.doi.org/10.1021/bi00854a015
http://www.ncbi.nlm.nih.gov/pubmed/4963242
http://dx.doi.org/10.1016/j.jopr.2013.07.014
http://dx.doi.org/10.1016/S0023-6438(95)94646-2
http://dx.doi.org/10.1590/S1517-83822009000300025
http://www.ncbi.nlm.nih.gov/pubmed/24031406
http://dx.doi.org/10.1016/S2221-1691(12)60282-2
http://www.ncbi.nlm.nih.gov/pubmed/8213306

Bioengineering 2018, 5, 93 18 of 20

107.

108.

109.

110.

111.

112.

113.

114.

115.

116.

117.

118.

119.

120.

121.

122.

123.

124.

125.

126.

127.

128.

Servili, M.; Begliomini, A.L.; Montedoro, G.; Petruccioli, M.; Federici, F. Utilisation of a yeast pectinase in
olive oil extraction and red wine making processes. J. Sci. Food Agric. 1992, 58, 253-260. [CrossRef]

Hours, R.A.; Voget, C.E.; Ertola, R.J. Some factors affecting pectinase production from apple pomace in
solid-state cultures. Biol. Wastes 1988, 24, 147-157. [CrossRef]

Raj Kashyap, D.; Kumar Soni, S.; Tewari, R. Enhanced production of pectinase by Bacillus sp. DT7 using
solid state fermentation. Bioresour. Technol. 2003, 88, 251-254. [CrossRef]

Silva, D.; Tokuioshi, K.; da Silva Martins, E.; Da Silva, R.; Gomes, E. Production of pectinase by solid-state
fermentation with Penicillium viridicatum RFC3. Process Biochem. 2005, 40, 2885-2889. [CrossRef]

Almeida, C.; Branyik, T.; Moradas-Ferreira, P; Teixeira, J. Continuous production of pectinase by immobilized
yeast cells on spent grains. J. Biosci. Bioeng. 2003, 96, 513-518. [CrossRef]

Patil, S.R.; Dayanand, A. Production of pectinase from deseeded sunflower head by Aspergillus niger in
submerged and solid-state conditions. Bioresour. Technol. 2006, 97, 2054-2058. [CrossRef] [PubMed]

Riddhi Sawant; Saraswathy Nagendran Protease: An enzyme with multiple Industrial Applications. Worid J.
Pharm. Pharm. Sci. 2014, 3, 568-579.

Gupta, R.; Beg, Q.; Lorenz, P. Bacterial alkaline proteases: Molecular approaches and industrial applications.
Appl. Microbiol. Biotechnol. 2002, 59, 15-32. [CrossRef] [PubMed]

Pillai, P; Mandge, S.; Archana, G. Statistical optimization of production and tannery applications of a
keratinolytic serine protease from Bacillus subtilis P13. Process Biochem. 2011, 46, 1110-1117. [CrossRef]
Radha, S.; Nithya, V].; Himakiran Babu, R.; Sridevi, A.; Prasad, N.; Narasimha, G. Production and
optimization of acid protease by Aspergillus spp under submerged fermentation. Arch. Appl. Sci. Res.
2011, 3, 155-163.

do Nascimento, R.P; Junior, N.A.; Coelho, R R.R. Brewer’s spent grain and corn steep liquor as alternative
culture medium substrates for proteinase production by Streptomyces malaysiensis AMT-3. Braz. ]. Microbiol.
2011, 42, 1384-1389. [CrossRef] [PubMed]

Chancharoonpong, C.; Hsieh, P.-C.; Sheu, S.-C. Enzyme Production and Growth of Aspergillus oryzae S. on
Soybean Koji Fermentation. APCBEE Procedia 2012, 2, 57-61. [CrossRef]

Belmessikh, A.; Boukhalfa, H.; Mechakra-Maza, A.; Gheribi-Aoulmi, Z.; Amrane, A. Statistical optimization
of culture medium for neutral protease production by Aspergillus oryzae. Comparative study between solid
and submerged fermentations on tomato pomace. J. Taiwan Inst. Chem. Eng. 2013, 44, 377-385. [CrossRef]
Veerabhadrappa, M.B.; Shivakumar, S.B.; Devappa, S. Solid-state fermentation of Jatropha seed cake for
optimization of lipase, protease and detoxification of anti-nutrients in Jatropha seed cake using Aspergillus
versicolor CJS-98. ]. Biosci. Bioeng. 2014, 117, 208-214. [CrossRef] [PubMed]

Kieliszek, M.; Misiewicz, A. Microbial transglutaminase and its application in the food industry. A review.
Folia Microbiol. 2014, 59, 241-250. [CrossRef] [PubMed]

Motoki, M.; Seguro, K. Transglutaminase and its use for food processing. Trends Food Sci. Technol. 1998, 9,
204-210. [CrossRef]

Xian, L.; Wang, E; Luo, X.; Feng, Y.-L.; Feng, J.-X. Purification and Characterization of a Highly Efficient
Calcium-Independent x-Amylase from Talaromyces pinophilus 1-95. PLoS ONE 2015, 10, e0121531. [CrossRef]
[PubMed]

Andersen, L.N.; Bech, L.; Halkier, T.; Kauppinen, M.S.; Okada, M.N.N.B.L.; Rasmussen, G.; Sandal, T.
Transglutaminases from Oomycetes. Patent EP0871712B1, 27 August 2003.

Noda, S.; Miyazaki, T.; Tanaka, T.; Chiaki, O.; Kondo, A. High-level production of mature active-form
Streptomyces mobaraensis transglutaminase via pro-transglutaminase processing using Streptomyces lividans
as a host. Biochem. Eng. ]. 2013, 74, 76-80. [CrossRef]

Cortez, J.; Bonner, P.L.; Griffin, M. Application of transglutaminases in the modification of wool textiles.
Enzyme Microb. Technol. 2004, 34, 64-72. [CrossRef]

de Souza, C.EV,; Rodrigues, R.C.; Heck, ].X.; Ayub, M.A.Z. Optimization of transglutaminase extraction
produced by Bacillus circulans BL32 on solid-state cultivation. J. Chem. Technol. Biotechnol. 2008, 83, 1306-1313.
[CrossRef]

Téllez-Luis, S.J.; Gonzalez-Cabriales, ]J.J.; Ramirez, J.A.; Vazquez, M. Production of Transglutaminase by
Streptoverticillium ladakanum NRRL-3191 Using Glycerol as Carbon Source. Food Technol. Biotechnol. 2004, 42,
75-81.


http://dx.doi.org/10.1002/jsfa.2740580214
http://dx.doi.org/10.1016/0269-7483(88)90057-2
http://dx.doi.org/10.1016/S0960-8524(02)00206-7
http://dx.doi.org/10.1016/j.procbio.2005.01.008
http://dx.doi.org/10.1016/S1389-1723(04)70142-5
http://dx.doi.org/10.1016/j.biortech.2005.09.015
http://www.ncbi.nlm.nih.gov/pubmed/16263274
http://dx.doi.org/10.1007/s00253-002-0975-y
http://www.ncbi.nlm.nih.gov/pubmed/12073127
http://dx.doi.org/10.1016/j.procbio.2011.01.030
http://dx.doi.org/10.1590/S1517-83822011000400020
http://www.ncbi.nlm.nih.gov/pubmed/24031767
http://dx.doi.org/10.1016/j.apcbee.2012.06.011
http://dx.doi.org/10.1016/j.jtice.2012.12.011
http://dx.doi.org/10.1016/j.jbiosc.2013.07.003
http://www.ncbi.nlm.nih.gov/pubmed/23958640
http://dx.doi.org/10.1007/s12223-013-0287-x
http://www.ncbi.nlm.nih.gov/pubmed/24198201
http://dx.doi.org/10.1016/S0924-2244(98)00038-7
http://dx.doi.org/10.1371/journal.pone.0121531
http://www.ncbi.nlm.nih.gov/pubmed/25811759
http://dx.doi.org/10.1016/j.bej.2013.02.011
http://dx.doi.org/10.1016/j.enzmictec.2003.08.004
http://dx.doi.org/10.1002/jctb.1948

Bioengineering 2018, 5, 93 19 of 20

129.

130.

131.

132.

133.

134.

135.

136.
137.

138.

139.

140.

141.

142.

143.

144.

145.

146.

147.

148.

149.

150.

151.

Aravindan, R.; Anbumathi, P; Viruthagiri, T. Lipase applications in food industry. Indian J. Biotechnol. 2007,
6, 141-158.

Fernandez-Lafuente, R. Lipase from Thermomyces lanuginosus: Uses and prospects as an industrial
biocatalyst. J. Mol. Catal. B Enzym. 2010, 62, 197-212. [CrossRef]

Mohammadi, M.; Habibi, Z.; Dezvarei, S.; Yousefi, M.; Samadi, S.; Ashjari, M. Improvement of the stability
and selectivity of Rhizomucor miehei lipase immobilized on silica nanoparticles: Selective hydrolysis of fish
oil using immobilized preparations. Process Biochem. 2014, 49, 1314-1323. [CrossRef]

Prasad, M.P,; Manjunath, K. Comparative study on biodegradation of lipid-rich wastewater using lipase
producing bacterial species. Indian ]. Biotechnol. 2011, 10, 121-124.

Salihu, A.; Bala, M.; Alam, M.Z. Lipase production by Aspergillus niger using sheanut cake: An optimization
study. . Taibah Univ. Sci. 2016, 10, 850-859. [CrossRef]

Kanmani, P; Kumaresan, K.; Aravind, J. Utilization of coconut oil mill waste as a substrate for
optimized lipase production, oil biodegradation and enzyme purification studies in Staphylococcus pasteuri.
Electron. ]. Biotechnol. 2015, 18, 20-28. [CrossRef]

Suzuki, U.; Yoshimura, K.; Takaishi, M. About the enzyme “phytase” which splits “anhydro-oxy-methylene
diphosphoric acid”. Coll. Agric. Bull. Tokyo Imp. Univ. 1907, 7, 495-512. [CrossRef]

Joshi, J.B. Phytase-A Key to Unlock Phytate Complex. Int. J. Pure App. Biosci. 2014, 2, 304-313.

Selle, P.H.; Ravindran, V. Microbial phytase in poultry nutrition. Anim. Feed Sci. Technol. 2007, 135, 1-41.
[CrossRef]

Papagianni, M.; Nokes, S.E.; Filer, K. Production of phytase by Aspergillus niger in submerged and solid-state
fermentation. Process Biochem. 1999, 35, 397-402. [CrossRef]

Bajaj, B.K.; Wani, M.A. Enhanced phytase production from Nocardia sp. MB 36 using agro-residues as
substrates: Potential application for animal feed production. Eng. Life Sci. 2011, 11, 620-628. [CrossRef]
Mittal, A.; Singh, G.; Goyal, V.; Yadav, A.; Aggarwal, N.K. Production of phytase by acido-thermophilic
strain of Klebsiella sp. DB-3F]711774.1 using orange peel flour under submerged fermentation. Innov. Rom.
Food Biotechnol. 2012, 10, 18-27.

El-Batal, A.L; EIKenawy, N.M.; Yassin, A.S.; Amin, M. A. Laccase production by Pleurotus ostreatus and its
application in synthesis of gold nanoparticles. Biotechnol. Rep. 2015, 5, 31-39. [CrossRef] [PubMed]
Yoshida, H. LXIII.—Chemistry of lacquer (Urushi). Part I. Communication from the Chemical Society of
Tokio. J. Chem. Soc. Trans. 1883, 43, 472-486. [CrossRef]

Mate, D.M.; Alcalde, M. Laccase engineering: From rational design to directed evolution. Biotechnol. Adv.
2015, 33, 25-40. [CrossRef] [PubMed]

Mishra, A.; Kumar, S. Cyanobacterial biomass as N-supplement to agro-waste for hyper-production of
laccase from Pleurotus ostreatus in solid state fermentation. Process Biochem. 2007, 42, 681-685. [CrossRef]
Rodriguez Couto, S.; Toca Herrera, J.L. Industrial and biotechnological applications of laccases: A review.
Biotechnol. Adv. 2006, 24, 500-513. [CrossRef] [PubMed]

Shraddha; Shekher, R.; Sehgal, S.; Kamthania, M.; Kumar, A. Laccase: Microbial Sources, Production,
Purification, and Potential Biotechnological Applications. Enzyme Res. 2011, 2011, 1-11. [CrossRef]
Lorenzo, M.; Moldes, D.; Rodriguez Couto, S.; Sanroman, A. Improving laccase production by employing
different lignocellulosic wastes in submerged cultures of Trametes versicolor. Bioresour. Technol. 2002, 82,
109-113. [CrossRef]

Couto, S.R.; Sanroman, M.A. Effect of two wastes from groundnut processing on laccase production and dye
decolourisation ability. J. Food Eng. 2006, 73, 388-393. [CrossRef]

Osma, J.E; Toca Herrera, ].L.; Rodriguez Couto, S. Banana skin: A novel waste for laccase production by
Trametes pubescens under solid-state conditions. Application to synthetic dye decolouration. Dye. Pigment.
2007, 75, 32-37. [CrossRef]

Garcia-Alvarez, B.; Melero, R.; Dias, EM.; Prates, J.A.; Fontes, C.M.; Smith, S.P.; Romao, M.].; Carvalho, A.L.;
Llorca, O. Molecular architecture and structural transitions of a Clostridium thermocellum mini-cellulosome.
J. Mol. Biol. 2011, 407, 571-580. [CrossRef] [PubMed]

Union, E. Boosting Lignocellulose Biomass Deconstruction with Designer Cellulosomes for Industrial Applications;
European Commission: Brussels, Belgium, 2017. Available online: https:/ /cordis.europa.eu/project/rcn/
110786_en.html (accessed on 22 October 2018).


http://dx.doi.org/10.1016/j.molcatb.2009.11.010
http://dx.doi.org/10.1016/j.procbio.2014.04.012
http://dx.doi.org/10.1016/j.jtusci.2015.02.011
http://dx.doi.org/10.1016/j.ejbt.2014.11.003
http://dx.doi.org/10.1080/00021369.1962.10858050
http://dx.doi.org/10.1016/j.anifeedsci.2006.06.010
http://dx.doi.org/10.1016/S0032-9592(99)00088-6
http://dx.doi.org/10.1002/elsc.201100039
http://dx.doi.org/10.1016/j.btre.2014.11.001
http://www.ncbi.nlm.nih.gov/pubmed/28626680
http://dx.doi.org/10.1039/CT8834300472
http://dx.doi.org/10.1016/j.biotechadv.2014.12.007
http://www.ncbi.nlm.nih.gov/pubmed/25545886
http://dx.doi.org/10.1016/j.procbio.2006.09.022
http://dx.doi.org/10.1016/j.biotechadv.2006.04.003
http://www.ncbi.nlm.nih.gov/pubmed/16716556
http://dx.doi.org/10.4061/2011/217861
http://dx.doi.org/10.1016/S0960-8524(01)00176-6
http://dx.doi.org/10.1016/j.jfoodeng.2005.02.018
http://dx.doi.org/10.1016/j.dyepig.2006.05.021
http://dx.doi.org/10.1016/j.jmb.2011.01.060
http://www.ncbi.nlm.nih.gov/pubmed/21315080
https://cordis.europa.eu/project/rcn/110786_en.html
https://cordis.europa.eu/project/rcn/110786_en.html

Bioengineering 2018, 5, 93 20 of 20

152. Pandey, A. Solid-state fermentation. Biochem. Eng. J. 2003, 13, 81-84. [CrossRef]

153. Erickson, L.E.; Selga, S.E.; Viesturs, U.E. Application of mass and energy balance regularities to product
formation. Biotechnol. Bioeng. 1978, 20, 1623-1638. [CrossRef]

154. Zhang, Y.; Wang, L.; Chen, H. Correlations of medium physical properties and process performance in
solid-state fermentation. Chem. Eng. Sci. 2017, 165, 65-73. [CrossRef]

® © 2018 by the authors. Licensee MDPI, Basel, Switzerland. This article is an open access
@ article distributed under the terms and conditions of the Creative Commons Attribution

(CC BY) license (http:/ /creativecommons.org/licenses/by/4.0/).



http://dx.doi.org/10.1016/S1369-703X(02)00121-3
http://dx.doi.org/10.1002/bit.260201009
http://dx.doi.org/10.1016/j.ces.2017.02.039
http://creativecommons.org/
http://creativecommons.org/licenses/by/4.0/.

	Introduction 
	Agro-Industry Wastes 
	Valorisation of Agro-Industry Wastes 
	Industrial Enzymes 
	Agro-Industry Wastes as Substrate 
	Production of Enzymes at Industrial Scale 
	Enzymes that Act on Polysaccharides 
	Enzymes that Act on Proteins 
	Other Industrially Important Enzymes 
	Cellulosomes: The Future Prospect of Cellulytic Enzymes 
	Control of a Fermentation Processes 


	Conclusions 
	References

