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P RODUcnON of Xanthan gum and the growth of Xanthomonas

campestris NRRL~B-1459 were studied by using pretreated sugar
beet molasses and com steep liquor (CSL) as cheap carbon and

nitrogen source respectively. The gum production is highly affected
by initial concentrations of beet molasses and CSL. Maximum gum
production was observed by using beet molasses (40gtl) and corn

steep liquor (JOgII).
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Xanthan gum was first discribed by Rogovine et al. (1961) as a product of

fermentation by Xanthomonas campestris NRRL·B· 1459. This gum has special

rheological properties, so it is used in food, cosmetics, pharmaceutical, paper,

textiles, adhesives and oil recovery (Linda et al., 1987). Many researchers have

studied the fermentation conditions required for optimal gum production

(Unashanakar et aI., 1996, a,b; Amanullah et aI., 1996, 199; Lo et aI., 1997; Janna

and Ghosh, 1997., Bruggeman et aI., 1999, and Pollock et al., 999). In addition,

this polymer is readiy produced by fermentation of glucose (Agricultural

Research Service, 1976), but it can also produced by the fermentation of some

industrial wastes such as citrus waste (Michael et al., 1994), whey permeate

(Yang and Silva, 1995). This work aims to production of xanthan gum by a local

cheap by products such as sugar beet molasses and corn steep liquor.
























