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Table 1. Composition of main culture medium for Bacillus sp. and fungi

Bacillus sp. Fungi
KH,PO4 2.5g KH;POs 15¢ , NHzSO4 5¢g
100x trace 10ml 100x trace 10ml, CaClz - 2H20 0.8g
Yeast extract bg Tween 80 0.5g, Yeast extract 0.3g
Tryptone 5g Bacto-peptone 0.75g, Solka floc 10g
Wheat bran 5g Glucose 10g
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3. 2% ¢ n%

31 2484 2 ¢

Table 2. Results of cellulase purification in a 30L fermentor at pH 9

Weight of
. Culture CMCase CMCase Recovery
Strains cellulase
vol. (U/ml) (U/g) (%)
powder(g)
Bactilus 15L 2.24 21 1,500 937
Fungi 15L 6.1 75 700 574
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