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Advances in reuse and microbiological degradation of cassava residue

. . . . . . *
LIJ mgl, TUJ 1aca12, CHEN Xlulongl, SONG Fuplngl, FENG Chaoyangl, QIN Xindao'
1. Chinese Academy of Tropical Agricultural Sciences Guangzhou Experimental Station, Guangzhou 510140, China;

2. Liaocheng University, Liaocheng 252000, China

Abstract: Cassava residue, which brings serious harm to the environment due to its toxicity and stability, however, can be degraded
to useful material. So nowadays it is greatly concerned all over the world and the research on reuse of cassava residue has been a hot
issue in recent years. Microbial degradation is an effective way to improve its utilization. Focus on the degradation and reuse of cas-
sava residue, the paper mainly summarized the application and degradation mechanism of cassava residue, and also the important
environmental factors influencing its microbial degradation. The article elucidates that the screening of effective degradation micro-
organisms is the key factor that can improve the utilization of cassava residue. The environmental condition brings great influence on
the degradation of cassava residue. Finally, the application of modulating compound enzyme to the degradation of cassava residue
cellulose, as well as the necessity of transforming, synthesizing, and restructuring degradation enzyme is recommended.

Key words: cassava residue; microbiology; cellulose degradation; resuse
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