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Amylase activity
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Table 1. Physiological and biochemical characteristics of the isolated strains

Characteristics HT-1 HT-2 HT-3 HT-4 TH-5
Gram-stain positive positive positive positive positive
Shape rod rod rod rod rod
Catalase + + + + +
Citrate + + + (=) (=)
Propionate + + + - -
Casein + + + + +
Starch + + + + +
Egg-yolk lecithinase - - - - -
M-R test + + + - -
V-P test + + + + +
AP Kit B. lichemitormis | B. lichemiformis | B. lichemiformis | B. subtilis { B. subtilis
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Table 2. Effect of incubation temperature on emzyme activities of isolated strains

Isolated Amylase (unit/mi) Protease (unit/mL)

strains a 8- acidic neutral alkaline
60T incubation

HT-1 3.32 0.62 66.86 64.32 64.78

HT-2 3.30 0.70 68.25 67.33 66.63

HT-3 2.66 0.56 63.62 59.00 56.68

HT-4 2.80 0.57 62.24 54.60 52.52

HT-5 2.98 0.26 63.16 62.93 62.93
70°C incubation

HT-1 2.93 0.22 34.47 34.01 32.39

HT-2 2.11 0.21 33.55 27.49 26.84

HT-3 2.07 0.21 33.08 27.99 27.53

HT-4 1.96 0.21 38.64 32.39 26.84

HT-5 1.91 0.22 31.00 34.70 30.54
80°C incubation

HT-1 1.69 0.21 32.16 31.93 22.63

HT-2 1.94 0.20 29.15 25.22 23.37

HT-3 1.81 0.21 32.85 27.76 22.90

HT-4 2.08 0.20 34.01 27.76 2213

HT-5 2.23 0.19 34.47 29.38 23.37
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