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Isolation and diagnose of Fungi Penicillium sp. from various
local sources and the estimation of its ability to produce Glucose
oxidase enzyme

(1) Issa,Samar  (2) AlhajAli, Anwar (3) Yazaji, Sabah

ABSTRACT

20 samples were isolated from Penicillium fungi from various local sources (air ,
soil , juices , jams...) and then samples were classified morphologically and
microscopic criteria using lactophinol dve method. samples were screened to
determine the ability to produce Glucose oxidase enzymes using a reference
method after they were cultured for four days on a synthetic medium
containing O-anisidine .The activity of Glucose oxidase were measured using
diameter (mm) of enzyme diffusion zones around the colonies after staining with
Peroxidase enzyme . The study proved that isolates Jm3 , Jm4 , Frl,Bel, Jul, of
the top level of effectiveness were compared to other samples. The Jm3 isolate
was the highest level with the average zone of 6.320.12 and the classification of
this isolate reveals that it was Penicillium citrinum which illustrates the
importance of these isolates in the production of Glucose oxidase for further use in
food and Pharmacology sectors.
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