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Effect Of Xanthan Gum on Enzyem Thermostability

Liu Jajun Zhao Guangao
( School of Biotechnology, Wuxi University of Light Industry, Wuxi, 214036)
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Abstract The thermostability of neutral bacterial protease in the presence of xanthan was
investigated. Experimental result shous that xanthan was capable of protecting the pro—
tease against thermal denaturation. The residual activity of the protease solutions contain—
ing 0. 4 wtb xanthan was found to be up to 50% apher being incubated for 20 min at
55C , whearas, that of the systems without xanthan was mostly lost.
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