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O objetivo do presente estudo foi o realizar screening de microrganismos visando a
bioprodugdo de carotendides e enzimas pectinoliticas, especificamente
poligalacturonases (PG). Os microrganismos foram isolados de amostras de residuos
agroindustriais, laranja, mamao, pé€ssego, meldo, goiaba, banana, solo, farinha de trigo e
de produtos processados em decomposi¢do. A bioproducdo de carotendides foi realizada
em frascos agitados, contendo 100 mL de meio (40 g/L de glicose, 10 g/L de extrato de
malte e 14 g/l de peptona), 180 rpm, 25 °C por 100 horas. Na bioproducdo de PG
foram utilizados os mesmos microrganismos isolados e utilizados para a producio de
carotendides, além das linhagens identificadas como Penicillium camembertii (CT)
ATCC 4845, Aspergillus niger ATCC 16404, Aspergillus niger, Aspergillus. niger
ATCC 1004, Aspergillus niger ATCC 9642, Penicillium notatum ATCC 9478,
Penicillium duclauxii ATCC 9121, Penicillium citrinum ATCC 28752, Penicillium
digitatum ATCC 26821, Aspergillus oryzae ATCC 1003, P. variotii ATCC 22319,
Pseudomonas putida, Sporidiobolus salmonicolor CBS 2636, Candida sp ATCC 34147
Hansenula sp. A técnica de RAPD foi utilizada como ferramenta para identifica¢do dos
microrganismos isolados. No screening foram isolados e selecionados 116
microrganismos, 16 leveduras, 65 bactérias e 35 fungos filamentosos. Os
microrganismos W8, K1 e B7 demostraram grande potencial para a produgdo de
carotendides de pigmentacdo predominamtemente résea com teor de carotenddes totais
818, 707 e 730 pg/L respectivamente. Entretanto, os microrganismos W1, Q3 e B3 de
pigmentacdo predominantemente amarela foram os grandes produtores com teores que
variaram de 1063 a 2563 ug/L. Na produgdo de poligalacturonases foram utilizados 93
microrganismos dos isolados e selecionados para a producdo de carotendides, destes 68
eram fungos filamentosos e 16 bactérias. As linhagens P. simplicissimum, A. niger
ATCC 16404, A. niger ATCC 1004, A. niger ATCC 9642, Pseudomonas putida ¢ os
microrganismos isolados W12, D2, HS, L1, K3, W35, W43, W44, W52, W23, W24,
H9, W18, L4 e T2 apresentaram unidades de atividades de PG superiores a 3 U/mL.
Ap6s o estudo cinético da bioprodugdo de poligalacturonases obteve-se um aumento de
até 13 vezes na atividade enzimética, sendo que o microrganismo identificado como
W43 apresentou a maior atividade (45 U/mL). Com a andlise de RAPD foi possivel
concluir que os microrganismos isolados para a produg¢do de pigmentos e enzimas
pectinoliticas sdo de espécies ou até géneros diferentes ndo apresentando duplicagdo de
cepas.
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The objective of this study was the screening of microorganisms aimed at bioproduction
of carotenoids and pectinolytic enzymes, specifically polygalacturonases (PG). The
microorganisms were isolated from samples of waste agroindustrials, orange, papaya,
peach, melon, guava, banana, soil, wheat flour and processed products in
decomposition. The bioproduction of carotenoids was carried out in agitated flanks
containing 100 mL of medium (40 g/ of glucose, 10 g/l malt extract and 14 g/L
peptone), 180 rpm, 25 © C for 100 hours. The production of PG used the same
microorganisms isolated and used for the production of carotenoids, in addition to the
strains identified as P. camembertii (CT) ATCC 4845, A. niger ATCC 16404, A. niger,
A.niger ATCC 1004, A. niger ATCC 9642, P. notatum ATCC 9478, P. duclauxii ATCC
9121, P. citrinum ATCC 28752, P. digitatum ATCC 26821, A. oryzae ATCC 1003, P.
variotii ATCC 22319, P. putida, S. salmonicolor CBS 2636, Candida sp ATCC 34147
and Hansenula sp.

With the objective to verify possible duplication of strains the technique of RAPD
wasused. In the screening a total of 116 microorganisms: 16 yeasts, 65 bacteria and 35
fungi. The microorganisms W8, K1 and B7 demonstrated great potential to produce
carotenoids of pigmentation red containing carotenoids total of 818, 707 and 730 pg/L,
respectively. And the microorganisms W1, Q3 and B3 presented a potencial of
producing carotenoids of pigmentation predominantly yellow were the major producers
with content ranging from 1063 to 2563 pg/L. In the production of polygalacturonases
used 93 microorganisms were isolated and selected for production of carotenoids, these
are 68 fungi and 16 bacteria. The strains P. simplicissimum, A. niger ATCC 16404, A.
niger ATCC 1004, A. niger ATCC 9642, Pseudomonas putida and microorganisms
isolated and coded by W12, D2, HS, L1, K3, W35, W43, W44, W52, W23, W24, H9,
W18, L4 e T2 presented had units of PG activity of more than 3 U/mL. After the study
of kinetic bioproducio of polygalacturonases activity an increases up to 13 times the
activity of PG, and the microorganims identified as W43 showed activity of 45 U/mL.
The analysis of RAPD permited to conclude that the isolated microorganisms are of
different species or genera.
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