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Table 1. Characteristics of Bacillus sp. LK-1.

Bacillus sp. MT0| MAISH= Extracellular Polysaccharides

Gram staining Oxidase Catalase Motility O/F Spore
+ - + + - +
H,S VP ' Enzyme Activity
Nitrate Arg. Lys. Orn. Ure. Trp. B-Glu. B-Gal.
- - + — + - - — + +
Hydrolysis Carbohydrate (Acid/Gas)
Casein Gelatin Starch Glu. Man. Ino. Sor. Rha. Suc. Sal. Xyl
+ + + -/- -/- - - - -/- - -/-
Fatty Acid Quinone Cell Wall GC Content (mol%)
Branched-type MK-7 meso-DAP 42
+: Positive, —: Negative
108

Fig. 1. Morphology of Bacillus sp. LK-1. A: Early log
phase, B: Mid-log phase.
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Fig. 2. Comparison of viscosity at different concent-

ration of pol-Il and xanthan gum. @: pol-II,
A: xanthan gum.

33 AR Al 2o, pol-lle) A% pH7-
9 Atolell A A 2 99 pHellMe Hes)
w43 FAaske d4e JehScHFig 5). 99
A= NaCle #7isted 7 Esle]en, pol-lle] 7
% NaCle] F=571dl we} Axe Yz astq
21} xanthan gume] 7-$ 72rhxr] o3kg wx] o
Skt (Fig. 6).

d) 7Tet pol-I18) 4 3 A3Al 1 pol-lle) #Aleke
80wk o]Atal Aoz et om, X-ray crystallogra-
phyd Ad+= FAAFA e velytcl DSC ther-
mogram® Z# 86C o4 U FA peaks}
FAFE 9k H, pol-lIE film AF 3 rheovib-



Bacillus sp. Mz0| A&H5H= Extracellular Polysaccharides 43

104
[ 0\
| .\
3. X A\ @ B
] \ \
- L
@ 103 3 \ ]
@ I e
o
o - ]
@ - A
> I \
I A
1 02 1 1 A I L L

0 10 20 30 40 50 60 70
rpm
Fig. 3. Effect of shear rate on pol-Il viscosity. @:
pol-II, a: xanthan gum.
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Fig. 4. Effect of ternperature on pol-II viscosity. @:
pol-ll, a: xanthan gum.
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Fig. 5. Effect of pH on pol-II viscosity. @: pol-II, a:
xanthan gum.
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Fig. 6. Effect of NaCl concentration on pol-II visco-
sity. @: pol-Il, a: xanthan gum.
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Bacillus sp. Mz0| MASH= Extracellular Polysaccharides
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Fig. 10. Effect of pH on viscosity.
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Fig. 11.Relationship between shear rate and viscosity
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Fig. 9. Effect of temperature on viscosity. ®: An-29, pyridine, hexan, benzene ¥ chloroformell= 43

W: An-29+CaCl (0.1%), a: xanthan gum.

shsd

©.m, ethanol, methanol, acetone, glycerol %



Bacillus sp. MZ0| AASH= Extracellular Polysaccharides 45

400 \
320 \
o A
O 240 Y
> A
fo
%]
@ 160 \A
A
S \o
'Yy \
so] ® a o
NN R
. — el ot S S S
T =
0
o 200 400 600 800 1000

Shear Rate (1/s)

Fig. 12.Effect of CaCl, on shear rate and viscosity
of 1.0% PS-1 and xanthan gum with autoclave.
A: xanthan gum (autoclave), @: PS-1 (autoc-
lave), o: xanthan gum (autoclave, CaCly), O:
PS-1 (autoclave, CaCl,).
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Fig. 13.Relationship between shear rate and viscosity
of 1.0% PS-1 according to different pH. m:
20, @: 60, a: 105, O: 125.
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Fig. 14.Effect of temperature on 1.0% PS-1 viscosity.
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Fig. 15.Comparison of emusifying activity. A: PS-1,
B: xanthan gum, C: Na-alginate.
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