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Fig. 2: Growth profile of Bacillus halodrans strain KR-1 MTCC 9534 when grown on birchwood xylan 
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 1- Glucose , 2 - Maltose , 3 - Mannose , 4 - Sucrose , 5 - Lactose ,  6 - Starch , 7 - Cellulose  

 
Fig. 3: Effect  of different carbon sources on the production of xylanase 
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              1 - KNO3 , 2- NaNO3 , 3 - ( NH4 )2NO3 , 4 - ( NH4 )2SO4 , 5 – Casien,  6- Peptone , 7 - Yeast Extract  
 
Fig. 4: Effect of different nitrogen sources on the production of xylanase. 
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Fig. 5: Molecular  weight  determination  of xylanase  using  Sephadex  G-200  gel  filtration  chromatography 

(Whitaker method) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
Fig. 6: Effect of pH on the activity of xylanase from  Bacillus halodrans strain KR-1 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Fig. 7: Effect of temperature on the activity of xylanase from Bacillus halodrans strain KR-1 
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