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Solid-state fermentation (SSF) is an attractive one because it presents higher productivity per reactor volume, lower capital and operating costs, lower space requirements, simpler equipment and easier downstream processing compared to that of submerged fermentation (SmF). This work present the polygalacturonase production by thermophilic Thermoascus aurantiacus by SSF using as substrate a mixture of sugar cane bagasse and orange bagasse (1:1). Fermentative parameters as pH (5.0; 5,5 and 6,0), temperature (50 and 55°C) and substrate moisture (70 and 80%) were evaluated in a factorial assay. The highest production of enzyme was obtained at pH 5.0, substrate moisture 70% and 50°C. The results indicated that is feasible to use agroindustrial residues for polygalacturonase production by SSF under conditions determined.

