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ABSTRACT

The quality testing in the production of microbial enzymes amylase of 10 species was
evaluated by measuring the creation of a clear zone around the colonies, the test for the enzyme
amylase by making the dough and the measurement activities in the form of starch sugar residues.
The data was area analyzed by arithmetic mean and standard deviation. It was found that
microorganisms capable of producing maximum enzyme testing the 3 activitics as 5 items
including Aspergillus oryzae, Bacillus amyloliquefaciens, Bacillus licheniformis, Bacillus subtilis
and Candida sp. All 5 species of microorganisms produced enzymes amylase at maximum pH
7.0-8.0 and temperature 50-55 Celsiusdegree.

The high density cell cultivation of microbial bioreactor and the study of enzyme
production activities that showed in the enzyme amylase found that Bacillus subtilis microbial
enzymes produced maximum amylase 251.43 Unit/ml within 56 hours, Secondly Bacillus
amyloliquefaciens had produced maximum enzyme amy]asé 203.00 Unit/ml within 60 hours.
Bacillus licheniformis had produced the enzyme amylase aymaximum of 148.00 Unit/ml within
60 hours, Candida sp.had produced enzyme amylase at maximum equal to 131.20 Unit/ml within

60 hours and Aspergilus oryzae enzyme amylase could produce 116.33 Unit/ml within 60 hours.
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