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The aim of this study is to partially purify and characterize xylanases from two spoilage fungi 
Aspergillus awamori and Aspergillus phoenicis. Chromatography of xylanases from A. awamori and A. 
phoenicis on DEAE-Sepharose separated three (XynI, XynII and XynIII) and two (XynI and XynII) 
isoenzymes, respectively. Different relative activities percentage were delectated for A. awamori XynI 
and A. phoenicis XynI toward beachwood, oat spelts and birchwood xylans. The apparent Km and Vmax 
values for A. awamorii xynI and A. phoenicis xynI were 4.34 and 3.83 mg/ml, 0.28 and 0.38 µmol/ml, 
respectively. The acidic pH optimum has been reported for A. awamori XynI (pH 5.0) and A. phoenicis 
XynI (broad pH 4.5 to 5.5). The optimal temperatures of A. awamorii XynI and A. phoenicis XynI were 25 
and 60°C, respectively. A. awamori XynI and A. phoenicis XynI were thermal stable up to 40 and 60°C, 
respectively. The effect of different metal cations on A. awamori XynI and A. phoenicis XynI showed 
partial inhibition and/or activation effects on the enzyme activity. p-HMB and sodium benzoate had only 
inhibitory effect on A. phoenicis XynI. Both benzoic and citric acids had moderate inhibitory effects on 
of A. awamori XynI and A. phoenicis XynI. The benzoic and citric acids were studied as antifungal 
compounds against A. awamori and A. phoenicis loaded on injured lemon and tomato, respectively. 
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INTRODUCTION 
 
Xylans are hemicellulose compounds and are the second 
most abundant natural polysaccharide behind cellulose 
(Collins et al., 2005). These compounds are present in 
the cell wall and in the middle lamella of plant cells. 
Xylanolytic enzymes (O-glycoside hydrolases, EC 
3.2.1.x) are a group of enzymes that are involved in the 
hydrolysis of xylans and arabinoxylan polymers. These 
enzymes include endo-1,4-β-xylanase, β-xylosidase, α-
arabinofuranosidase and acetylxylan esterase (Biely, 
1993). Xylanases hydrolyze 1,4-β-D-xylosidic linkages in 
xylan to produce xylo-oligosaccharide. Xylanases are 
widely distributed. They occur in both prokaryotes and 
eukaryotes (Dekker and Richards, 1976) and have been 
demonstrated in higher eukaryotes, including protozoa, 
insects, snails  and  germinating  plant  seeds  (Taiz  and 
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Honigman, 1976). Amongst the prokaryotes, bacteria and 
cyanobacteria from marine environments produce 
xylanases (Dekker, 1985). The xylanases have been 
reported mainly from bacteria (Sunna and Antranikian, 
1997), fungi (Sunna and Antranikian, 1997), 
actinomycetes (Beg et al., 2000), and yeast (Liu et al., 
1999). A wide variety of bacteria and fungi produce xylan-
degrading enzymes, which they secrete into their 
immediate surroundings in order to break down the 
carbohydrate polymer xylan into shorter oligosaccharides 
which can then be used as an energy source by the 
microorganism. There are different types of xylanases 
varying in substrate specificities, primary sequences, 
folds and physicochemical properties (Colina et al., 
2003). 

Fungi in particular produce an abundance of 
extracellular pectinases and xylanases that are important 
factors for fungal spoilage (Miedes and Ester, 2004). In a 
previous paper  (Al-Hindiet al.,  2011),  we   isolated   and 
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identified two spoilage fungi Aspergillus awamori and 
Aspergillus phoenicis from lemon and tomato, 
respectively. The purpose of this paper is to study the 
characterization of xylanases from A. awamori and A. 
phoenicis for combating these fungi. 
 
 

MATERIALS AND METHODS  
 

Fruit spoilage fungi 
 

A. awamori and A. phoenicis were isolated and identified from 
lemon and tomato as previously described (Al-Hindi et al., 2011). 
 
 

Cultivation of fungi 
 

A. awamori and A. phoenicis were inoculated under aseptic 
conditions in 250 ml Erlenmeyer flasks contained 5% lemon and 
tomato peels, respectively. The inoculated flasks were incubated at 
28°C with shaking on a rotary incubator shaker at 150 rpm for 5 
days. The cell-free broth was recovered by filtration using a 
polyamide tissue. The cell-free broth was subjected to dialysis 
against 20 mM Tris-HCl buffer, pH 7.2 over night. The dialyzate was 
centrifuged at 10,000 rpm for 12 min and the supernatant was 
designated as crude extract. 
 
 
Partial purification of xylanases  
 
Crude extracts from A. awamori and A. phoenicis were separately 
loaded on a DEAE- Sepharose CL-6B column (10 × 1.6 cm i.d.) 
equilibrated with 50 mM Tris-HCl buffer, pH 7.2. The enzyme was 
eluted with a stepwise gradient from 0.0 to 0.3 M NaCl in the same 
buffer. Fractions in 3 ml volume were collected at a flow rate of 60 
ml/h. The eluted fractions were monitored at 280 nm for protein and 
assayed for enzyme activity. Protein fractions exhibiting enzyme 
activity were pooled. 
 
 
Xylanase assay 
 
Xylanase activity was assayed according to Miller (1959). The 
reaction mixture (0.5 ml) contained 1% xylan, 0.05 M sodium 
acetate buffer pH 5.5 and a suitable amount of enzyme. Assay was 
carried out at 37°C for 1 h. Then 0.5 ml dinitrosalicylic acid reagent 
was added and heated in a boiling water bath for 10 min. After 
cooling to room temperature, the absorbance was measured at 560 
nm. One unit of enzyme activity was defined as the amount of 
enzyme which liberated 1 μmol of xylose per hour under standard 
assay conditions.  
 
 

Protein determination 
 

Protein was determined either by measuring the absorbance at 280 
nm (Warburg and Christian, 1942) or by the method of Bradford 
(1976) using bovine serum albumin (BSA) as a standard. 
 
 

Characterization of xylanase  
 

 Km 

 

The km value was determined from Lineweaver-Burk plot by using 
xylan concentrations from 2 to 6 mg/ml (Lineweaver and Burk, 
1934). 

  
 
 
 
Optimum pH  
 
Enzyme activity was determined at various pH using 50 mM each of 
sodium acetate (pH 4.0 to 6.0) and Tris-HCl (6.5 to 8.5). The 
maximum activity was taken as 100% and percentage relative 
activity plotted against different pH values.  
 
 
Optimum temperature  
 
Enzyme activity was determined at a temperature range of 20 to 
70°C. The maximum activity was taken as 100% and percentage 
relative activity were plotted against different temperatures.  
 
 
Thermal stability  
 
The enzyme was incubated at a temperature range of 20 to 70°C 
for 15 min prior to substrate addition. The percentage relative 
activity was plotted against different temperatures.  
 
 
Effect of metal ions  
 
The enzyme was incubated with 2 mM solution of Co2+, Ca2+, Cu2+, 
Ni2+, Zn2+ and Hg2+ for 15 min prior to substrate addition. The 
enzyme activity without metal ions was taken as 100% and 
percentage relative activity was determined in the presence of 
metal ions. 
 
 
Effect of chemical compounds 
 
Enzyme activity was determined in the presence of PMSF, p-HMB, 
β-mercaptoethanol, trypsin inhibitor, 1,10 phenanthroline, EDTA, 
sodium citrate and sodium oxalate, sodium benzoate, benzoic acid, 
gallic acid, tannic acid and citric acid at a concentration of 5 mM. 
The enzyme activity without chemical compound was taken as 
100% and percentage relative activity was determined in the 
presence of chemical compound. 
 
 

Effect of benzoic and citric acids on the growth of fruit 
spoilage fungi 

 
Benzoic and citric acids were used at the concentration of 5 mM as 
antifungal compounds. The fruits were divided into four groups: 1- 
injured lemon and tomato without acid, 2- injured lemon and tomato 
with each acid, 3- injured lemon and tomato with A. awamori and A. 
phoenicis, respectively, 4 injured lemon and tomato with each acid 
and A. awamori and A. phoenicis, respectively. The development of 
spoilage fungi was observed after 3, 5 and 7 days intervals of 
incubation at 28°C. 
 
 

RESULTS AND DISCUSSION 
 
Partial purification of xylanases from A. awamori and 
A. phoenicis 
 
Chromatography of xylanases from A. awamori and A. 
phoenicis on DEAE-Sepharose separated three (XynI, 
XynII and XynIII with specific activities 1287, 1558 and 
812 units/mg protein, respectively) and two (XynI and 
XynII with specific activities 888 and 1165  units/mg  protein, 
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Figure 1. A typical elution profile for the chromatography of xylanase from (a) A. awamori and (b) A. 
phoenicis cell-free broths on DEAE-Sepharose column (10 × 1.6 cm i.d.) previously equilibrated with 
50 mM Tris-HCl buffer, pH 7.2 at a flow rate of 60 ml/h and 3 ml fractions.  

 
 
 

respectively) isoenzymes, respectively (Figure 1, Table 
1). Various numbers of xylanse isoenzymes with different 
specific activities were also separated from Aspergillus 
niger SCTCC 400264 (xynA1 and xynB with specific 
activities 16.58 and 1201.7 units/mg protein, respectively) 
(Yi et al., 2010), A. ficuum AF-98 (specific activity 288.7 
units/mg protein) (Lu et al., 2008), A. awamori 
2B.361U2/1 (specific activity 490 units/mg protein) 
(Teixeira et al., 2010) and A. niger  GS1  (specific  activity 

522 units/mg protein) (Amaro-Reyes et al., 2011). 
 
 
Characterization of A. awamori XynI and A. phoenicis 
XynI 
 
With regard to substrate specificity, different sources of 
xylans have been tried as substrates. The enzyme acti-
vity with xylan from beachwood  was  regarded  as  100% 
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Table 1. Partial purification of xylanases from A. awamori and A. phoenicis.  
  

Purification steps 
Total  

units 

Total 

protein (mg) 

Specific activity 

(unit/mg protein) 

Fold  

purification 

Recovery 

(%) 

Cell–free broths: A. awamori  873 0.91 959 1.00 100 

A. phoenicis  245 0.96 255 1.00 100 
      

DEAE-Sepharose: A. awamori       

XynI 103 0.08 1287 1.34 11.7 

XynII 226 0.145 1558 1.62 25.8 

XynIII 147 0.181 812 0.86 16.8 
      

A. phoenicis       

XynI 80 0.09 888 3.48 32.6 

XynII 120 0.103 1165 4.56 48.9 
 

One unit of enzyme activity was defined as the amount of enzyme which produced one μmol xylose per h under standard assay conditions. 
 
 

Table 2. Substrate specificity of xylanase isoenzymes from A. awamori and A. phoenicis.  
 

Source of xylan 
Relative activity (%) 

A. awamori XynI A. phoenicis XynI 

Beachwood 100 100 

Oat spelts 136 121 

Birchwood 71 69 
 

Each value represents the average of two experiments. 
 
 
 

100% activity. Different relative activities percentage 
were delectated for A. awamori XynI (136% Oat spelts 
and 71% Birchwood) and A. phoenicis XynI (121% Oat 
spelts and 69% Birchwood) (Table 2). Little information 
has been reported on the substrate specificity for fungal 
xylanases. Fusarium oxysporum xylanase retained 75 
and 65% of its activity by using oat spelts xylan and 
birchwood xylan compared with beachwood xylan, 
respectively (Christakopoulos et al., 1996). The substrate 
specificity using birchwood, beechwood and oat-spelt 
xylans was studied for xylanase from Chaetomium sp. 
CQ31 (Jiang et al., 2010). 

The apparent Km and Vmax values for A. awamorii xynI 
and A. phoenicis xynI were 4.34 and 3.83 mg/ml, 0.28 
and 0.38 µmol/ml, respectively (Figure 2). Two 
extracellular xylanases produced by the thermo tolerant 
fungus Aspergillus caespitosus, both xylanases had the 
Km and Vmax values of 2.5 mg/ml and 1679 units/mg 
protein (xylI) and 3.9 mg/ml and 113 U/mg protein (xylII) 
(Sandrim et al., 2005). The Km and Vmax values were 
found to be 3.85 mg/ml and 570 µmol/mg/min of xylanase 
from Aspergillus foetidus (Shah and Dutta, 2005). The Km 
values of two xylanases from Penicillium sclerotiorum 
using birchwood xylan and oat spelt xylan were 6.5 and 
2.6 mg/ml for xylanase I, respectively, whereas the Km 
values of xylanase II for these substrates were 26.61 and 
23.45 mg/ml (Knob and Carmona, 2010).  

The   pH   optimum  was  the  very  important   physical  

parameter influencing the activity of enzymes. In this 
study, the acidic pH optimum has been reported for A. 
awamori XynI (pH 5.0) and A. phoenicis XynI (broad pH 
4.5 to 5.5) (Figure 3). Similar acidic pH optima were 
reported for xylanases from A. terreus (pH 6.0) (Chidi et 
al., 2008), Marasmius sp. (pH 6.0) (Ratanachomsri et al., 
2006), Trichoderma viride (pH 5.0) (Simoes et al., 2009), 
Sporotrichum thermophile (pH 4.0) (Kaur and 
Satyanarayana, 2004) and Aspergillus niger GS1 (pH 
5.5) (Amaro-Reyes et al., 2011). The alkaline pH optima 
were reported for xylanases from Penicillium citrinum (pH 
7.49) (Ghoshal et al., 2011) and A. niger (pH 7.5) (Coral 
et al., 2002).  

The best temperature range for the production of 
xylanase by fungi is usually from 20 to 30°C (Rahman et 
al., 2003). However, the optimal temperatures of A. 
awamorii XynI and A. phoenicis XynI were 25 and 60°C, 
respectively (Figure 4). These optimal temperatures 
similar to those observed for xylanases from Penicillium 
citrinum (29°C) (Ghoshal et al., 2011), A. ficuum (45°C) 
(Lu et al., 2008), A. awamorii (60°C) (Lemos et al., 2000), 
A. nidulans (50 and 55°C) (Reis et al., 2003) and A. 
oryzae (60°C) (Kitamoto et al., 1999).  

A. awamori XynI and A. phoenicis XynI were thermal 
stable up to 40 and 60°C, respectively (Figure 5). Similar 
thermal stability was reported for xylanases from A. 
awamorii (35 and 50°C) (Lemos et al., 2000), 
Talaromyces thermophilus (50°C)  (Maalej  et  al.,  2008),    
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Fig. 2. Lineweaver-Burk plot relating A. awamori  XynI (a) and  A. phoenicis XynI 

(b) reaction velocities to xylan as substarte concentrations. The reaction mixture 

contained in 0.5 ml: 50 mM sodium ac 
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Fig. 2. Lineweaver-Burk plot relating A. awamori  XynI (a) and  A. phoenicis XynI 

(b) reaction velocities to xylan as substarte concentrations. The reaction mixture 

contained in 0.5 ml: 50 mM sodium ac 

a 

b  
 

Figure 2. Lineweaver-Burk plot relating (a) A. awamori XynI and 
(b) A. phoenicis XynI reaction velocities to xylan as substarte 
concentrations. The reaction mixture contained in 0.5 ml: 50 mM 
sodium acetate buffer, pH 5.5 suitable amount of enzyme and 
concentrations of xylan ranging from 1 to 5 mg. Each point 
represents the average of two experiments. 

 
 
 
Trichoderma resei QM 9414 (45°C) (Dekker, 1993) and 
Thermomyces lanuginosus (60°C) (Cesar and Mirsa, 
1996). The effect of different metal cations such as Zn

2+
, 

Pb
2+

, Ca
2+

, Hg
2+

, Cu
2+

, Co
2+

 and Ni
2+

 at 2 mM on A. 
awamori XynI and A. phoenicis XynI showed partial 
inhibition and/or activation effects on the enzyme activity 
(Table 3). For A. awamori XynI, the partially inhibitory 
effect were detected by Hg

2+
 (19% inhibition) and Cu

2+
 

(24% inhibition), while the activation effect were detected 
by Ca

2+
, Co

2+
 and Ni

2+
 with enhancement in activity by 

61, 32 and 51%, respectively. For A. phoenicis XynI, the 
effectiveness of metal cations as partially inhibitory 
effects were in the order of Co

2+
 < Pb

2+
 < Cu

2+
 < Hg

2+
 

with 10, 31, 70 and 88% inhibition, respectively. Xylanase 
of Talaromyces thermophilus was activated by Co

2+
, and 

Cu
2+

, and inhibited by Hg
2+

 Ba
2+

, and Mn
2+

 (Maalej et  al.,   
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Figure 3. pH optimum of (a) A. awamori XynI and (b) A. 
phoenicis XynI. The reaction mixture contained in 0.5 ml: 2.5 
mg xylan, suitable amount of enzyme and 50 mM sodium 
acetate buffer (pH 3.6 to 6.0), 50 mM Trsi-HCl buffer (6.5 to 
8.5). Each point represents the average of two experiments. 

 
 
 
2008). In A. foetidus, the xylanase activity was found to 
be enhanced by Co

2+
 and significantly inhibited by Hg

2+
 

and Cu
2+

 (Shah and Dutta, 2005).  
The effect of different compounds such as β-

mercaptoethanol, PMSF, trypsin inhibitor, p-HMB, 1,10 
phenanthroline, benzoic acid, gallic acid, tannic acid, 
EDTA, sodium benzoate, sodium citrate, sodium oxalate 
and citric acid at 5 mM on the activity of A. awamori XynI 
and A. phoenicis XynI was studied (Table 4). The most of 
compounds had no significant effect on the enzyme 
activity. Similarly, EDTA, PMSF, and 1,10-phenanthroline 
had no effect on the A. niger gr xylanase activity 
(Naganagouda et al., 2009). While mercaptoethanol had 
no significant effect on the two isoenzymes, the xylanase 
activity in Thermomyces lanuginosus was found to be en-
hanced by  β-mercaptoethanol  (Cesar and Mirsa, 1996). 

http://www.ncbi.nlm.nih.gov/pubmed?term=%22Naganagouda%20K%22%5BAuthor%5D
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Fig. 4. Temperature optimum of A. awamori XynI (a) and A. phoenicis XynI (b). The 

enzyme activity was measured at various temperatures using the standard assay 

method as previously described. Each point represents the average of two 

experiments. 
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Fig. 4. Temperature optimum of A. awamori XynI (a) and A. phoenicis XynI (b). The 

enzyme activity was measured at various temperatures using the standard assay 

method as previously described. Each point represents the average of two 

experiments. 
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Figure 4. Temperature optimum of (a) A. awamori XynI and 
(b) A. phoenicis XynI. The enzyme activity was measured at 
various temperatures using the standard assay method as 
previously described. Each point represents the average of 
two experiments. 

 
 
 

p-HMB had inhibitory effect on A. phoenicis XynI (66% 
inhibition). Similarly, p-HMB` completely inhibited T. 
lanuginosus xylanase (Cesar and Mirsa, 1996). Sodium 
benzoate caused partial inhibitory effect on A. phoenicis 
XynI (28% inhibition). Benzoic and citric acids had 
moderate inhibitory effects on of A. awamori XynI and A. 
phoenicis XynI. A ligned of 3-ethoxy salicylidene amino 
benzoic acid (ETSAN) was tested against A. niger and F. 
oxysporum xylanases and the results has shown a lesser 
activity (Mounika et al., 2010).  

 
 
 
 

0 20 40 60 80

20

40

60

80

100

 

 

 R
el

a
ti

v
e 

a
ct

iv
it

y
 (

%
)

Temperature (
o
C)

0 20 40 60 80

20

40

60

80

100

 

 

 R
el

a
ti

v
e 

a
ct

iv
it

y
 (

%
)

Temperature (
o
C)

 

 

 

 

 

 

 

 

 

             (a) 

 

 

 

 

 

 

 

 

 

 

                 (b) 

 

 
 

Figure 5. Effect of temperature on the thermal stability of (a) A. 
awamori XynI and (b) A. phoenicis XynI. The reaction mixture 
contained in 0.5 ml: 50 mM sodium acetate buffer, pH 5.5 and 
suitable amount of enzyme. The reaction mixture was 
preincubated at various temperatures for 30 min prior to 
substrate addition, followed by cooling in an ice bath. The 
enzyme activity was measured using the standard assay 
method as previously described. Activity at zero time was 
taken as 100% activity. Each point represents the average of 
two experiments. 

 
 
 
Effect of benzoic and citric acids on the growth of 
fruit spoilage fungi 
 
From the above results, the benzoic and citric acids were 
studied as antifungal compounds against A. awamori 
loaded on injured lemon and A. phoenicis loaded on 
tomato (Figures 6 and 7). Comparing the effects of the 
two treatments, citric acid was found to be more effective 
against fungal activity than benzoic acid. The reduction of  
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Table 3. Effect of metal cations on xylanase isoenzymes from A. 
awamori and A. phoenicis.  
 

Metal cations 
Relative activity (%) 

A. awamori XynI A. phoenicis XynI 

Zn
2+

 102 106 

Pb
2+

 105 69 

Ca
2+

 161 94 

Hg
2+

 81 12 

Cu
2+

 76 30 

Co
2+

 132 90 

Ni
2+

 151 95 
 

Each value represents the average of two experiments. 

 
 
 

Table 4. Effect of chemical compounds at 5 mM concentration on 
xylanase isoenzymes A. awamori and A. phoenicis.  
 

Chemical compound 
Relative activity (%) 

A. awamori XynI A. phoenicis XynI 

β-Mercaptoethanol 110 99 

PMSF 95 105 

Trypsin inhibitor 98 93 

p-HMB 92 34 

1,10 Phenanthroline 90 99 

Benzoic acid 44 67 

Gallic acid 100 101 

Tannic acid 95 87 

EDTA 89 109 

Sodium benzoate 102 72 

Sodium citrate 102 111 

Sodium oxalate 111 95 

Citric acid 55 52 
 

The xylanase activity was measured in the presence of compounds listed. 
The activity without added compound was taken as 100% activity. Each 
value represents the average of two experiments. PMSF, 
phenylmethylsulfonyl fluoride; p-HMB, p-hydroxymercuribenzoic acid; 
EDTA, ethylenediamine tetraacetic acid. 
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Figure 6. Effect of (a) benzoic acid and (b) citric acid on the development of 
A. awamori from lemon on days 3, 5 and 7 of incubation at 28°C. 1- injured 
fruits without acid, 2- injured fruits with acid, 3- injured fruits with fungi, (4) 
injured fruits with acid and fungi. 
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Figure 7. Effect of (a) benzoic acid and (b) citric acid on the development of A. 
phoenicis from tomato on days 3, 5 and 7 of incubation at 28°C. 1- injured 
fruits without acid, 2- injured fruits with acid, 3- injured fruits with fungi, (4) 
injured fruits with acid and fungi. 



 

 

 
 
 
 
fungal spoilage in hard peel fruits such as lemon treated 
with citric acid was highest as compared with the same 
fruits treated with benzoic acid. However, the two acids 
had the same effect on fungal spoilage of soft peel fruits 
such as tomato. Fruits treated with acids only as com-
pared with other treatments showed more resistant to 
fungal spoilage development and less infection up to day 
3 for soft peel fruits, and up to day 5 for hard peel fruits. 
Both acids showed their ability to prevent the 
development of fungal spoilage and to prolong the validity 
of fruits for time period and to enhance the shelf life of 
fruits. Also, the observation indicated that the formation of 
fungal spoilage in soft peel fruits is much faster than in 
hard peel fruits. 
 
 
REFERENCES 
 
Al-Hindi RR, Al-Najada AR, Mohamed SA (2011). Isolation and 

identification of some fruit spoilage fungi: Screening of plant cell wall 
degrading enzymes. Afr. J. Microbiol. Res., 5: 443-448. 

Amaro-Reyes A, Garcia-Almendarez BE, Vazquez-Mandujano DG, 
Amaya-Llano S, Castano-Tostado E, Guevara-Gonzalez RG, Loera 
O, Regalado C (2011). Homologue expression of a fungal endo-1,4-
β-D-xylanase using submerged and solid substrate fermentations, 
Afr. J. Biotechnol., 10: 1760-1767. 

Beg QK, Bhushan B, Kapoor M, Hoondal GS (2000). Production and 
characterization of thermostable xylanase and pectinase from a 
Streptomyces sp. QG-11-3. J. Ind. Microbiol. Biotechnol., 24: 396–
402. 

Biely P (1993). Biochemical aspects of the microbial hemicellulases. In 
Coughlan M, Hazlewood G (eds.), Hemicelluloses and Hemicellulase. 
Portland Press, London, U.K., pp. 29-51. 

Bradford MM (1976). A rapid and sensitive for the quantitation of 
microgram quantities of protein utilizing the principle of protein-dye 
binding. Anal. Biochem., 72: 248-254. 

Cesar T, Mirsa V (1996). Purification and properties of the xylanase 
produced by Thermomyces lanuginosus. Enzyme Microb. Technol., 
19: 289-296. 

Chidi SB, Godana B, Ncube I, Rensburg EJV, Andrew Cronshaw A, 
Abotsi EK (2008). Production, purification and characterization of 
celullase-free xylanase from Aspergillus terreus UL 4209. Afr. J. 
Biotechnol., 7: 3939-3948. 

Christakopoulos P, Kekos D, Macris BJ, Claeyssens M, Bhat MK 
(1996). Purification and characterisation of a major xylanase with 
cellulase and transferase activities from Fusarium oxysporum. 
Carbohydr. Res., 289: 91-104.  

Colina A, Ferrer SB, Aiello C, Ferrer A (2003). Xylanase production by 
Trichoderma reesei rut C-30 on rice straw. Appl. Biochem. 
Biotechnol., 108: 1-3. 

Collins T, Gerday C, Feller G (2005). Xylanases, xylanases families and 
extremophilic xylanases. FEMS Microbiol. Rev., 29: 3-23. 

Coral G, Arikan B, Unaldi H, Guvenmez K (2002). Some properties of 
thermostable xylanase from an Aspergillus niger strain. Ann. 
Microbiol., 52: 299-306. 

Dekker RFH (1985). Biodegradation of the hemicellulose. In: Higuchi T 
(ed) Biosynthesis and Biodegradation of Wood Components, 
Academic Press, pp. 505-533. 

Dekker RFH (1993). Bioconversion of hemicellulose: aspects of 
hemicellulase production by Trichoderma reesei QM 9414 and 
enzymic saccharification of hemicellulose, Biotechnol. Bioeng., 25: 
1127-1146. 

Dekker RFH, Richards GN (1976). Hemicellulases: their occurrence, 
purification, properties, and mode of action. Adv. Carbohydr. Chem. 
Biochem., 32: 277–352. 

Ghoshal G, Kamble A, Shivhare US, Banerjee UC (2011). Optimization 
of culture  conditions  for  the  production  of  xylanase  in  submerge 

Mohamed and Al-Hindi         5033 
 
 
 

fermentation by Penicillium citrinum using response surface 
methodology. Int. J. Res. Rev. Appl. Sci., 6: 132-137. 

Jiang Z, Cong Q, Kumar QYN, Xuedan D (2010). Characterisation of a 
thermostable xylanase from Chaetomium sp. and its application in 
Chinese steamed bread. Food Chem., 120: 457-462. 

Kaur G, Satyanarayana T (2004). Production of extracellular 
pectinolytic, cellulolytic and xylanolytic enzymes by thermophilic 
mould ,Sporotrichum thermophile Apinis in solid state fermentation. 
Indian J. Biotechnol. 3: 552-557. 

Kitamoto N, Yoshino S, Ohmiya K, Tsukagoshi N (1999). Purification 
and characterization of overexpressed Aspergillus oryzae xylanase, 
XynF1. Biosci. Biotechnol. Biochem., 63: 1791-1794. 

Knob A, Carmona EC (2010). Purification and characterization of two 
extracellular xylanases from Penicillium sclerotiorum: A novel 
acidophilic xylanase. Appl. Biochem. Biotechnol., 162: 429-443. 

Lemos JLS, Bon EPS, Santana MFE, Junior NP (2000). Thermal 
stability of xylanases produced by aspergillus awamori. Braz. J. 
Microbiol., 31: 206-211. 

Lineweaver H, Burk D (1934).  The determination of enzyme 
dissociation constants. J. Am. Chem. Soc., 56: 658-666. 

Liu W, Lu Y, Ma G (1999). Induction and glucose repression of endo-β-
xylanase in the yeast Trichosporon cutaneum SL 409. Process 
Biochem., 34: 67–72. 

Lu F, Lu M, Lu Z, Bie X, Zhao H, Wang Y (2008). Purification and 
characterization of xylanase from Aspergillus ficuum AF-98. 
Bioresour. Technol., 99: 5938-5941. 

Maalej I, Belhaj I, Masmoudi N Belghith H (2008). Highly Thermostable 
Xylanase of the Thermophilic Fungus Talaromyces thermophilus: 
Purification and Characterization. Appl. Biochem. Biotechnol., 158: 
200-212. 

Miedes E, Ester PL (2004). xyloglucan degrad-ation during penicillium 
expansum infection. J. Agricult. Food Chem., 52: 7957–7963. 

Miller GL (1959). Use of dinitrosalicylic acid reagent for determination of 
reducing sugar. Anal. Chem., 31: 426-428. 

Mounika K, Anupama B, Pragathi J, Gyanakumar C (2010). Synthesis¸ 
characterization and biological activity of a schiff base derived from 3-
ethoxy salicylaldehyde and 2-amino benzoic acid and its transition 
metal complexes. J. Sci. Res., 2: 513-524. 

Naganagouda K, Salimath PV, Mulimani VH (2009). Purification and 
characterization of endo-beta-1,4 mannanase from Aspergillus niger 
gr for application in food processing industry. J. Microbiol. 
Biotechnol., 10: 1184-1190. 

Rahman AK, Sugitani N, Hatsu M, Takamizawa K (2003). A role of 
xylanase, alpha-arabinofuranosidase, and xylosidase in xylan 
degradation. Can. J. Microbiol., 49: 58-64. 

Ratanachomsri U, Sriprang R, Sornlek W, Buaban B, Champreda V, 
Tanapongpipat S, Eurwilaichitr L (2006). Thermostable xylanase from 
marasmius sp.: Purification and characterization. J. Biochem. Mole. 
Biol., 39: 105-110. 

Reis SD, Costa MAF, Peralta RM (2003). Xylanase production by a wild 
strain of Aspergillus nidulans. Biol. Sci., 25: 221-225. 

Sandrim VC, Rizzatti ACS, Terenzi HF, Jorge JA, Milagres AMF, 
Polizeli MLTM (2005). Purification and biochemical characterization 
of two xylanases produced by Aspergillus caespitosus and their 
potential for kraft pulp bleaching. Process Biochem., 40: 1823-1828. 

Shah AR, Dutta M (2005). xylanase production under solid state fer-
mentation and its characteriziation by an isolated strain of Aspergillus 
foetidus in India. World J. Microbiol. Biotechnol., 21: 233-243. 

Simoes MLG, Tornisielo SMT, Tapia DMT (2009). Screening of culture 
condition for xylanase production by filamentous fungi. Afr. J. 
Biotechnol., 8: 6317-6326. 

Sunna A, Antranikian G (1997). Xylanolytic enzymes from fungi and 
bacterial. Crit. Rev. Biotechnol., 17: 39–67. 

Taiz L, Honigman WA (I976). Production of cell wall hydrolysing 
enzymes by barley aleurone layer in response to gibberellic acid. 
Plant Physiol., 58: 380-386. 

Teixeira RS, Siqueira FG, Souza MV, Filho EX, Bon EP (2010). Purifi-
cation and characterization studies of a thermostable β-xylanase from 
Aspergillus awamori. J. Ind. Microbiol. Biotechnol., 37: 1041-1051. 

Warburg O, Christian W (1942). Isolation and crystallization of enolase. 
Biochem. Z., 310: 386-421. 

http://www.sciencedirect.com/science/journal/00086215
http://www.springerlink.com/content/0273-2289/
http://www.springerlink.com/content/0273-2289/162/2/
http://www.scielo.br/cgi-bin/wxis.exe/iah/?IsisScript=iah/iah.xis&base=article%5Edlibrary&format=iso.pft&lang=e&nextAction=lnk&indexSearch=AU&exprSearch=PEREIRA+JUNIOR,+NEI
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Lu%20F%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Lu%20M%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Lu%20Z%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Bie%20X%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Zhao%20H%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Wang%20Y%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Salimath%20PV%22%5BAuthor%5D
http://www.ncbi.nlm.nih.gov/pubmed?term=%22Mulimani%20VH%22%5BAuthor%5D


 

 

5034         Afr. J. Microbiol. Res. 
 
 
 
Yi X, Shi Y, Xu H, Li W, Xie J, Yu R, Zhu J, Cao Y, Qiao D (2010). 

Hyperexpression of two aspergillus niger xylanase genes in 
Escherichia coli and characterization of the gene products. Braz. J. 
Microbiol., 41: 778-786. 


