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Study on Strain and Conditions of 3-Mannanase-Production
and Partial Properties of 3-Mannanase
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Fig. 3 Effect of temperature on stability of B-mannanase of
NCIMB11034

YANG You-hui', Alan M McKAY?
(1 Dept. of Food Sciences South China Agric. Univ., Guangzhou 510642, Ching
2. Dept. of Food Science, the Queen’ s Univ. of Belfast Newforge Lane, Belfast BT9 5PX, Noithern Ireland)

Abstract: A range of Bacillus subtilis strains and other Bacillus species were screened using Congo red assay for 3-man-
nanase. Bacillus subtilis NCIMB11034 , which can poduce high 3-mamnanase, was selected from 26 strains of Bacillus.
The optimal pH and temperatue of 3-mannanase were 5.4 and 60°C, respectively. 3-mannanase retained 100% residual
activity after 3 h incubation at 60 C.
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