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Effects of pH value and surfactant on degradation efficiency of

sugarcane bagasse by Inonotus obliquus
ZHANG Chao, WANG Tianzhen, CHEN Xiaoxiao, XU Xiangqun
(College of Life Sciences and Medicine, Zhejiang Sci-Tech University, Hangzhou 310018,China)

Abstract: In order to improve the efficiency of selective degradation of sugarcane bagasse lignin by
Inonotus obliquus in liquid fermentation, we carried out an orthogonal experiment in a two-factor multi
level manner, the fermentation parameters were determined through the orthogonal experiment, the
bagasse treated with different fermentation times was saccharified and hydrolyzed, and the effects of pH
value and surfactant (Tween-80) on the degradation of bagasse by Inonotus obliquus were evaluated. The
results showed that when pH value was 6. 0 and the addition of Tween-80 was 0. 1%, Inonotus obliquus
showed strong selective degradation efficiency, the maximum lignin degradation rate increased from
21. 3% for the control group to 76. 6%, and the fermentation time to achieve the maximum lignin
degradation rate was shortened from 10 d to 2 d. The maximum sugar yield and saccharification efficiency
also grew from 188 0 mg/g and 22. 8% to 246. 2 mg/g and 30. 5%. It was proved that proper pH value and
addition of Tween-80 (6. 0 and 0. 1%, respectively) can improve the selective degradation of sugarcane
bagasse lignin by Inonotus obliquus and significantly promote the saccharification of bagasse.

Key words: Inonotus obliquus ; liquid fermentation; selective degradation; pH; Tween-80;saccharification
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