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A study on the production and its characteristics of
xylanase by Aspergillus niger
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Summary

The xylanacz of Aspergillus rniger-SM 6 was examined with respect to its optimum conditions
of production and the reaction characteristics of its semi-purified enzyme treated with 0.8
saturation of (NH,),SO, and 80% ethanol. The highest xylanase production was obtained at pH
5.0—6.0 in 5 days, and increassd with the addition of carboxy methyl cellulcce, defatted soybean
powder, orange peel powder and corn steep liguor.

Maximum xylan hydrolysis with the semi-purified enzyme was obtained in the 2% substrate

concentration at pH 3.5 and 60°C after 2 hrs.
The Km value of xylanase was 1.07%.

In the strain-of Aspergillus niger-SM 6, there was high activity of xylanase and CMCase.
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Fig 1. Time courses of xylanase production
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Fig 2. Eiffect of pH on xylanasz production
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Table 1. Effect of carbon sources on

xylanase production
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Cellulose powder 113
Absorbent cotton 113
Crude xylan 100
Control 100

CMCH & 20%9 542494 27tz F& KRE
Yerd 2 9o Kawaminami%{1969>& Xylan 3
7}7} inducer= fEASIY 2 2§ v go- HR%
(1963)¢ M@t Xylanaseffzaol 4 Xylosey Xylan
M 744 XylanaserEtiol &713ctz 2 ez F§
(1975) ¢ CMCAM 7t = Aspergillus niger?] Xylanase

&ENE] 9~21%9 F7HE J1A fobn wad o QL.

o] ul 5% HERE Vel Uk

4) A4 A7 o3

Czapek media® 2 290.5%)% A% 2l
o 7] gol] MET HEMeSlod £RsE Mmooz MK
IEES WY ERe L2z
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Table 3. Effect of organic substances on

xylanase production

Organic substances Xylanase activity(%)

added(6%)
Rice bran 105
Corn-cob powder 109
Orange peel 109
Defatted soybean 114
Rice hull 95
Control 100
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Fig3. Partial purification of xylanase by
ammonium sulfate
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Fig4. Effect of pH on xylanase activity
Incubation at 40°C for 30min.
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Fig.6. Effect of reaction time on xylanase
activity.
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