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STUDY ON THE FACTORS AFFECTING THE PRODUCTION OF
ALPHA AMYLASE FROM LOCAL Bacillus Bacteria Isolates

Ethar Z. Naji', Aghareed A. Hussain and ML.A. Jasim
Food Sci. Dept., College of Agric., Tikrit Univ., Irag

ABSTRACT

Obtained 26 isolates from thermophilic bacteria belonged to the genera Bacillus that
hydrolyze starch were isolated from a total of 68 different soil samples taken from Tikrit/
Salah Al-Din province and subjected to primary and secondary screening processes to select
the highest producer of a-amylase. It was found that isolate E3 was the highest producer of
the enzyme (5.53 U/ mg), which was identified through cultural morphological and
biochemical tests as Bacillus cereus. The results showed that the optimal conditions for the
production of the enzyme alpha - amylase from the bacteria by submerged culture achieved
by using 30 ml of the fermentation medium (5.32 U/mg) compared with 15-55 m! which gave
amounted vatues (1.27, 3.60, 4.03, 4.20, 3.98, 2.54, 2.17, 2.13) U/mg, respectively. The effect
of different inoculum size (1-8%) were tested for enzyme activity, among them 3% inoculum
was found sufficient for the production of enzyme (4.92 U/mg) compared with (2.62, 2.92,
4.11, 3.43, 2.55, 2.08, 1.72 U/mg) for the other respectively. This study also showed that the
rate of enzyme production was increased with the increasing of the fermentation period from
8 to 24h, it's became 1.36 then 4.54, 5.88 units/mg, respectively, with a note of falling
gradually after increasing time of 24 h, reaching to 5.66, 4.32 and 3.74 units/mg at times 32,
40 and 48 h, respectively. The effect of temperature in the production of the enzyme from the
isolated bacteria showed that, the maximum activity was obtained at 40°C (5.85 U/mg)
compared with the rest temperatures used in the study, also the pH 7 was the best for the
activity of the produced enzyme at indicated controlled condition for the production.

Keywords: o- amylase, submerged culture, Bacillus cereus.

" Corresponding author: Tel. : +9647702538027
E-mail address: ctze_957@yahoo.com





