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1. INTRODUCTION

1.1. Solid-substrate fermentation SSF

Solid substrate fermentations (SSF) are characterized by the growth of
microorganisms on water msoluble substrates in the presence of varying
amounts of free water (Mitchell and Lonsane, 1992). The term solid-state
fermentation was proposed for all those processes which utilize water
insoluble materials for microbial growth in the absence of free water
(Moo-Young et al, 1983). SSF processes are vartously referred to as solid
fermentation, semi-solid fermentation, surface culture, koju fermentation

(Blain, 1975; Mial, 1975; Knapp and Howell, 1980; Lonsane et a/, 1985).

The efficiency, produétivity and economy of SSC are affected by

various factors (Ralph, 1976; Hesseltine, 1977a,b; Aidoo et al, 1982,

Lonsane, et al, 1985). The single most important feature is the moisture
content of the medium, which makes SSC fundamentally different from
submerged liqhid culﬁue (Mudgett, 1986). Several advantages of solid-
state cultures over submerged-liquid cultures have been claimed by various
workers (Hesseltine, 1977a,b; Cannel & Moo-Young, 1980; Mudgett,
1986).

1.1.1. Filamentous fungi in solid-substrate cultivation (SSC)

Many bacteria, yeast and fungi are capable of growth on solid substrates
and find therefore application in SSC processes. Amongst these
microorganisms, filamentous fungi are the most tmportant group owing to
their physiological capabilities and hyphal mode of growth (Mitchell,

1992). Extensive research work is progressing in SSC processes for the



