o \Ye JT< CJ'J—.'I

63g-Ll> gLaULS a5 g 49

B ded Oyl 3L Gluogas g dals Cls s

33 2 vl peskewls

s Alie LSSl Glgie

Solid State Fermentation And Characterization Of Partially

Purified Thermostable Mannanase From Bacillus sp. MG-33

L deg3

JolS o0 das 3 dlie degd gl cdblun das 3 3] iewd g5 L8 ol

dolé SIS o) cdlie LwdSS) dsud b o) e (Liolpg BB) dy9 Cwyd U

aiz e Ol i oKy 5



http://iranarze.ir/solid+state+fermentation+characterization+partially+purified+thermostable+mannanase

% JTd dIJ__ll

6ag-Lils slaUls bls_ﬂ.ng_)é

CONCLUSIONS

1. Mannanase was produced from a new Bacillus sp. MG-33 strain by solid state
fermentation of wheat bran and wheat straw rich-soda pulp.

2. The partially punfied mannanase was characterized by evaluating its activity and
stability under various unfavorable physical and chenucal conditions.

3. Results indicated that the enzyme 15 resistant to various mefal salts and it has
potential to be used in biobleaching of pulps and in bio-pulping, where various
metal 1ons are present in excess, especially NaCl
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