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ABSTRACT  

Pectinase production for improving buffalo’s diets digestion is the main objective of this 

work. Effects of fungal strains and different cultivation conditions on pectinase production have 

been studied. In vitro batch culture technique was used for investigate impact of the produced 

pectinase compared with commercial pectinase (SMIZYME®) on rumen fermentation 

parameters and diet degradation. Penicillium chrysogenum exhibited the highest pectinase 

activity at 3 days of incubation period, initial pH 4 of the growth medium, yeast extract as a sole 

nitrogen source and pomegranate peel as a carbon source at a concentration of 15 % (W/V). 

Three (g/kg) of the both enzymes supplementation significantly increased treated diet’s dry 

matter (DM), neutral detergent fiber (NDF), acid detergent fiber (ADF) degradability with 

increase total gas production (TGP) and short chain fatty acids (SCFA) concentration. The 

enlargement of pectinase production locally will lead to animal production improvement, 

encourage self-reliance and reduce the cost of enzymes importation.  

 


