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Specification :
Material SUS 316, Dosage 500 ml,
Pressure 20 MPa,  Temperature 350 C

Fig. 1 Sub-critical device
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Fig. 2 Scanning electron microscope of
Rhizopus oryzae

Fig. 3 Electron micrograph of Rhodobacter

sphaeroides RV

Fig. 4 Co-immobilization of the
microorganisms in Roux bottle.
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Fig. 5 Micrograph of Laminaria japonica
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Fig. 6 Sugar production by cellulase
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Fig. 7 R L7z, LEXVWEAREZ AL A< A
TR E LTBRBHAERE ORISR S
iz, LU b, EUUERMEWTZDIZE
AR LNEETH D, D7D, KB
BT HEINEOLENLETH D,

UL FBEOFEIZLD 7 La—20
FHEBEDGEONDZENHLMNERY AT
Fx )= AREGRET T AT v 7 DR
BChHHRYHLBOFE & 52 L AERE
ThHY kxR THARARETHLLEHE
Z 6D,

6. &% TR

1) Asada, Y et al.:Journal of Bioscience and
Bioengineering 88 1 1-6(1999)

2)  Y.Oda et al Food Microbiology 20(2003)
371-375

3)  S. Kohata., etal.:
Characterization and Enzymatic Digestion
of Seaweed Cultured the
Yatsushiro  Sea.J

Education, Vol.15,No.1,pp1-10(2008)

Techcology  and



