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ABSTRACT
Objective: The paper aimed to immobilize amylase producing bacterial strain on a suitable matrix and characterization of its physicochemical
properties so that much amount of amylase could be produced to be applied in different industries.
Methods: Bacterial colonies were sub-cultured from samples collected from soil in freshly prepared dishes containing starch agar by dot method
using sterile inoculating needles from which five different bacteria belonged to genus Bacillus were isolated and assigned as A1, A2, A3, A4, and A5.

Results: It was found that A1 displayed the highest enzyme activity of 17.89 IU/ml with enzyme assay of 0.83 mg/ml and the bacterium was identified
to be Bacillus subtilis. A5 displayed 10.13 IU/ml with protein contents of 0.11 mg/ml indicated that A1 possess the highest enzyme activities which
were categorized under Bacillus and protein contents and A5 showed less amount of enzyme activities and protein contents as compared to other.
Conclusion: The bacteria which were produced much amount of enzyme activities identified as Bacillus subtilis and recommended and have been
recommended to be cultured for the production of amylase enzyme.
Keywords: Amylase, Immobilize, Bacteria, Bacillus, Culture.
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INTRODUCTION
Amylase is an enzyme that hydrolyses starch into dimeric compounds
by hydrolysis reaction then into the smallest glucose [1]. Amylase is
a very prevalent enzyme produced biologically by plants, animals,
humans, and microorganisms [2]. A large portion of the enzyme market
share is owned by amylase [3]. A wide range of industries such as food
industries, garments, textiles, beverage, and medicinal uses amylase
to manufacture their products [4]. Extraction of this huge quantity of
amylase directly from nature is not feasible and hence various methods
are being constantly established to develop the mass production of
commercial amylase [5].

Bacteria are the most preferred organism to produce different
enzymes among which the Bacillus spp. are well recognized as
amylase and protease producers [6]. Some of these include Bacillus
subtilis, Bacillus licheniformis, Bacillus amyloliquefaciens, Bacillus
stearothermophilus, Bacillus cereus, Bacillus polymyxa, Bacillus
coagulans, and Lactobacillus plantarum [2,5,7]. Other bacteria such
as Clostridium thermosulphurogenes, Proteus, and Pseudomonas spp.
are also acknowledged as amylase producers [7]. Among the various
types of amylase, the microbial amylase meets the industrial demands
because it can be produced in large quantities [8]. Especially, enzymes
from fungal and bacterial sources have dominated applications in
industrial sectors [9]. Quite a large variety of microorganisms have been
identified and chosen as the source of amylase production because of
the availability and simplicity of how they yield amylase. Each strain of
bacteria requires specific growth conditions and nutrients to produce
amylase. Soil is a primary source of these bacteria which can be isolated
and commercially grown in large numbers to produce a vast amount
of amylase [10]. The bacteria need optimization and determination
of pH and temperature for the production of an enzyme for proper
application in the industry [11].

The use of immobilized cells offers several advantages over free cells,
such as the relative case of product separation, re-use of biocatalysts,
prevention of washout, reduced risk of contamination, and operational
stability. Furthermore, using the entrapment technique, dense cell
culture can be established that leading to improve productivity using
proper immobilization methods [12,13].
The objective of the present study was to immobilize bacterial strain
producing amylase on a suitable matrix and to characterize its
physicochemical properties of the conditions in which a huge amount
of enzymes could be produced. The study may help us in isolation of
certain microorganisms specifically, amylase-producing bacterial
strains immobilizing them on a suitable matrix which can further be
used in wastewater treatment, bioreactors, food, textile, detergent, and
paper industry.
METHODS

Collection of samples
Soil samples were collected from Krol hill, Solan district of Himachal
Pradesh with the help of a sterile spatula. The samples were transferred
into sterile plastic bags and stored in a refrigerator at 4°C for further
processing.
Isolation of amylase producing bacterial strain
Isolation of amylase producing bacteria was performed by serial dilution
and spread plate method. One gram of soil samples serially diluted in
sterilized distilled water, and a volume of 0.1 ml of appropriate dilution
transferred aseptically to nutrient agar plates. The specimen was
spread uniformly using a sterilized glass spreader and then incubated
at 37°C for 24 h. The bacterial isolation further subcultured to obtain a
pure culture [5].
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Screening of amylase producing bacteria
Colonies of bacterial subcultured in freshly prepared dishes containing
starch agar by dot method using sterile inoculating needles. The plates
were then incubated at 37°C for 48 h in the incubator. After incubation,
the plate flooded with Gram’s iodine. Any formation of a clear zone
around the colonies where observed and the diameters were measured
using a ruler. The isolates observed with the largest clear zones around
them were selected [10].
Identification of amylase producing bacteria
Cultural characterization

The morphology of the colony isolate was observed, and the results
were noted concerning color, shape, size, and nature of colony
pigmentation [11].
Microscopic observation

The bacterial isolates were Gram-stained and observed under a high
power magnifying lens in a light microscope. Endospore staining and
motility test were performed to observe the morphology and motility
of the cells [11].
Biochemical characterization

The bacterial isolates were characterized biochemically by indole
test, methyl red test, Voges–Proskauer (VP) test, Simmons citrate
test, catalase test, urease test, nitrate reduction test, H2S production,
coagulase test, and carbohydrate fermentation [11].
Quantitative determination of amylase activity
Preparation of seed culture

Fifty milliliters of seed culture were prepared by inoculating a loopful
of pure culture in the media. The flask was incubated for 24 h with
continuous shaking (130 rpm) at 37°C (Orbitex, Scigenics Biotech).
Enzyme production

Two milliliters of seed culture were incubated in 50 ml of production
media (beef extract 0.25%, peptone 0.15%, and starch 1%) and grown
for 48 h in a shaker incubator at temperature 37°C and 130 rpm.
The production medium centrifuged at 5000 rpm for 10 min. The
supernatant was collected and stored in the refrigerator for further use.
It was performed following by Ashwini et al. [14].
Enzyme assay for amylase enzyme

Amylase activity was determined using [15] method. One milliliter
of enzyme extract was added to 1 ml of substrate solution
(containing 1% soluble starch added in 0.2 M phosphate buffer pH
6.9) and incubated at 30°C for 30 min in a water bath. A blank was
set up consisting of 1 ml of enzyme extract that has been boiled for
20 min, and then the starch solution was added to it. Two-milliliter
DNS reagent was added to each tube to stop the reaction, and
tubes were kept in a boiling water bath for 5 min. Tubes were
cooled at room temperature, and the absorbance was taken at
540 nm by a spectrophotometer. Enzyme activity was expressed in
units (1 unit/ml=amount of enzyme which releases 1 µ mole glucose
under the assay condition).
Enzyme assay

To determine the specific enzyme activity of the selected isolates, the
Folin-Lowry method for total protein estimation was used [16]. To
each test tube, a 0.2 ml crude enzyme (supernatant) was added. To
that, 2 ml alkaline copper sulfate (reagent C) was added which was
made using reagent A and reagent B before use. The test tubes were
incubated in the dark for 10 min. After incubation, 200 µl of Lowry
reagent was added to the test tubes. A further incubation was done
for 30 min in the dark. The absorbance of the solutions was then
measured in optical density using a spectrophotometer at 650 nm. The
readings were compared to a prepared blank solution. The readings
were used to find out the unknown protein concentration from the
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protein standard curve. The specific enzyme activity was measured
using the following formula.
 U 
Enzyme activity(U / ml
Specific activity 
=
 mg  Extracellular protein cocentration(mg / ml

Standardization of calcium alginate beads by physical entrapment
and immobilization of amylase producing bacterial strain
Biomass generation
A pure isolated colony of bacterial strain on the starch agar plate
inoculated in starch broth in 1 L flask. The biomass was generated
by incubating this flask at 37°C in the shaker at 120 rpm under
aerobic conditions. After 24 h of incubation, the cells were harvested
at 6000 rpm for 7 min at 4°C (Eppendorf Centrifuge 5430 R). The
supernatant was discarded, and biomass was washed twice with
sterile phosphate-buffered saline (PBS), pH 7.0 at 6000 rpm for
5 min at 4°C. Finally, the biomass was suspended in 1 ml of sterile
PBS [13].

Standardization of sodium alginate concentration for
immobilization of bacterial strain
The generated biomass was adjusted to a concentration of 1 g/L and
cell suspension was used as inoculums for the preparation of calcium
alginate beads with the size of the inoculum 10%, 20%, 30%, 40%, and
50% in various concentrations of sodium alginate in sterile PBS under
aseptic conditions to a final volume of 10 ml. This sodium alginate
containing bacterial cells was aseptically extruded dropwise through
a syringe into a gently stirred ice-cold sterile 1 M CaCl2 solution. The
beads were kept in CaCl2 solution at room temperature to allow them
to harden for 20 min. The beads were finally washed with distilled
water [13].
Analysis of calcium alginate beads containing amylase producing
microorganism
Leaching

The total beads were prepared in various reaction mixtures and taken
in 50 ml of aliquots were withdrawn from the flask after every hour, and
absorbance of buffered starch was taken at 540 nm against buffered
starch as blank.
Stability

The hardness of the beads was tested by taking the entire beads
removed from the flask, and the stability of the beads was checked
by pressing the beads between the thumb and forefinger. The
beads which did not break over 15 days were selected for further
studies [17].
Culture viability

The beads withdrawn from the flask were crushed in a sterile mortarpestle in 1 ml sterile PBS aseptically. The cell suspension was streaked
on nutrient agar plates and the plates were incubated at 37°C for
24 h. Those beads which showed bacterial growth up to 10 days in the
immobilized matrix were selected for further studies [17,18].
Determination of enzyme activity in immobilized cells
Glucose standard curve by DNS method

A standard stock solution of glucose (150 µg/ml) was prepared in
distilled water. A standard curve of glucose with concentration ranging
from 0 µg/ml to 150 µg/ml was prepared by taking 3 ml of glucose
solution and 1 ml of DNS in boiling tubes. The tubes were kept in a
boiling water bath for 5 min. After cooling the tubes, absorption was
taken at 540 nm and the standard curve of glucose was plotted between
glucose concentration and absorbance [19].

Determination of enzyme activity
Beads prepared were incubated in 50 ml of 1% buffered starch in
250 ml of the conical flask. After every hour, 3 ml of the starch solution
110
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was aliquoted and the reaction was stopped by adding 200 µg of 0.1 N
NaOH. The enzyme activity in each aliquot was determined in terms of
international units. One unit was defined as the amount of the enzyme
present in 10 ml of calcium alginate beads which showed maximum
stability, culture viability, and enzyme activity with minimum leaching
were selected for further studies [20].
Optimization of physiochemical parameters
Temperature optimization

The temperature of the medium in which the inoculums performed well
determined by the selected beads which were incubated at a different
temperature over a range of 37°C–40°C in 20 ml of 1% buffered starch
for 5 h. After every hour, 3 ml of aliquot was withdrawn and the enzyme
activity was determined.
pH optimization

The selected beads were incubated in 20 ml of 1% buffered starch
maintained at different pH (over a range of 6–8) with a variation of
0.2 for 5 h and optimized temperature. Three milliliter aliquots were
withdrawn after 5 h and enzyme activity was calculated [20].
RESULTS AND DISCUSSION

Isolation and screening of amylase producing bacteria
Five bacterial strains were isolated from the soil sample. All five
isolates were found to hydrolyze the starch. The amylolytic activity of
these isolates and their zone of hydrolysis were observed in Table 1
and Fig. 1. Strain A1 shows the maximum zone of hydrolysis around
the colony on a starch-containing medium. The results were similar
with [17,21-24]. It showed a similar result with an experiment performed
on samples extracted from yam peel dumpsite by Kar et al. [25]. Again
the experiment extracted from Cassava tubers came up with similar
results [26]. Mishra and Behera [23] also reported amylase activity
with a clear white zone around the colony of Bacillus. Ahmed et al. [27]
also reported that B. acidocaldarius gave the largest zone of starch
hydrolysis and it was the potent strain for α-amylase production. As it
shown, 0.83 mg/ml of protein (enzyme) was measured as compared to
other strain A2 (0.61 mg/ml), A3 (0.29 mg/ml), A4 (0.73 mg/ml), and
A5 (0.11 mg/ml). Stain A1 and A4 shown greater production of enzyme
than the other three and strain A1 was greater than strain A4 bacteria
and this strain was categorized into Bacillus species (Table 1).
Fig. 1 indicated that the zone of hydrolysis for the A1 strain of bacteria
was higher than other strains. This strain of bacteria produced much
amount of enzymes that can hydrolyze starch. Data indicated in Table 2
showed the morphological test, character, and remarks of the isolated
bacterium which is very important to identify the specific bacterium
that applied to produce much amount of amylase enzyme. According to
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the information stated in Table 3, the bacteria which were immobilized
to produce much amount of amylase enzyme classified as Bacillus spp.
Gram’s staining
The selected bacteria were observed to be Gram’s positive rods when
visualized under the microscope after Gram’s staining (Fig. 2).

Spore staining
After the Gram’s staining spore, staining was done and it was endospore
forming bacteria (Fig. 3).

Biochemical tests
A biochemical test was performed after the Gram’s staining. A different
biochemical test has been made which confirmed that the isolated
bacterium was Bacillus. Positive biochemical tests observed with
biochemical tests such as catalase, coagulase, VP, citrate, and other
biochemical test were resulted such as urease, indole, triple sugar iron,
mannitol, sucrose, and magnetic resonance showed negative results. The
presence of sucrose and absence of glucose also another indication of
amylase enzyme that was produced from bacterium as indicated in Table 2
and Fig. 4. The characterization of all these biochemical tests in Table 2 was
confirmed that the genus of bacterium immobilized was Bacillus.
Table 1: Zones of hydrolysis show enzyme activity and protein
content for different bacterial isolates

Isolation
code

Zone of
hydrolysis

Enzyme activity
(IU/ml)

Protein Content
(mg/ml)

A1
A2
A3
A4
A5

++
+
+
++
+

17.89
13.33
12.62
14.60
10.13

0.83
0.61
0.29
0.73
0.11

++: Maximum zone, +: Minimum zone

Table 2: Biochemical test result + and − positive and negative
result

Biochemical tests test results
Catalase
Urease
Coagulase
Indole
Triple sugar iron
Magnetic resonance
Voges–Proskauer
Citrate
Glucose
Lactose
Sucrose
Mannitol

+
−
+
−
−
−
+
+
A
−
+
−

Table 3: Identification of selected amylase producing bacteria
morphological characters
Morphological tests

Character

Remarks

Colony characteristics

Configuration
Margin
Elevation
Surface
Density
Pigments
Shape
Color
Endospore
Position
Shape

Round
Undulated
Raised
Rough
Opaque
None
Rod like (bacilli)
Violet (Gram +)
Present
Central
Oval
Positive (+)

Gram’s staining

Spore formation
Fig. 1: Zone of hydrolysis shown by A1 strain on starch agar plate

Motility
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Genetic identification of bacterial isolate
After complete identification by Gram’s staining and biochemical
test, it was observed that the identified culture was Bacillus sp.
Furthermore, we have identified the bacteria using biochemical
test and morphological criteria, the bacteria’s (A1) the genetic
identity have been analyzed to confirm that the isolated bacteria
was B. subtilis. 16S rDNA sequencing is one of the most common
techniques used to study the taxonomy and phylogeny of bacteria.
Using Quick-DNA fungal/bacteria Miniprep Kit (Zymo Research,
India), the isolated bacterial genome has been extracted and
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then purified from bacterial strains was carried out as per the
manual. The 16S rDNA gene has been amplified using universal
primers 27F (5′ AGAGTTTGATCCTGGCTCAG 3′) and 1492R
(5′GGTTACCTTGTTACGACTT-3′). The amplicons were purified
using QIAquick Gel extraction kit (Qiagen, India). DNA sequencing
was performed and the nucleotide sequences were compared
against GenBank database using the basic local alignment search
tools (BLAST) software provided online by the National Center for
Biotechnology Information (NCBI) algorithm and deposited in the
NCBI database (http://www.ncbi.nlm.nih.gov/BLAST). The results
of sequencing revealed that bacterial strain isolated from soil with
higher enzyme activities was B. subtilis.
Standardization of sodium alginate concentrations and percent
inoculums for immobilization of bacterial strain
Various concentrations of sodium alginate were used to achieve
maximum immobilization efficiency as the degree of cross-linking
directly affects pore size resulting in easy availability of nutrients to
the cell and cell leakage from the entrapped matrix. Among various
concentrations of alginate used, 3% concentration was found to be
suitable for amylase production by Bacillus sp. [28] reported that
8% concentration of alginate was found to be suitable for β-amylase
production by B. subtilis.

Fig. 2: Appearance of Gram’s positive rods

It was observed that with a lower concentration of sodium alginate
which was 1% and 2% the beads formed were not spherical and
therefore they were discarded; 3% sodium alginate concentration gave
stable beads is shown in further table and plate and those beads were
checked for their enzyme activity with 10%, 20%, 30%, 40%, 50%,
and 60% inoculums size. It has been reported that alginate and CaCl2
concentrations used in cell entrapment range 2–5%. The capsules
formed from sodium alginate solutions lower than 0.5% (w/v) had
gelled poorly, produced sticky surfaces, and were fragile and difficult
to handle [20].

As it was indicated in Table 4, as the percentage of inoculums
increased the rate at which enzyme catalyzed the substrate decreased
with extended time of incubation. At 5 h of inoculation time, the
rate of enzyme activities showed positive result in all inoculums of
Table 4: Analysis of calcium alginate beads (prepared with 3%
sodium alginate solution); cell loading 10

Fig. 3: The spores are stained green whereas the bacterial cells
are stained red

Incubation time (h)

Leaching (A540)

Bead
stability

Culture
viability

5h
24 h
10 days
15 days

0.01
0.01
N.D
N.D

Rigid
Rigid
Rigid
Rigid

+
+
+
−

N.D: Not determined

Fig. 4: Biochemical tests of isolate A1
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10, 20, 30, 40, 50, and 60%. At 24 h of inoculation time, the rate of
enzyme activities showed positive result in 10, 20, 30, and 40, but
showed negative result 50% and 60% of inoculums. This was because
resource depletion and wastes discharged caused the enzyme
activities to be negative result. Again at 10 days of inoculation time,
the rate of enzyme activities showed positive result only in 10%
inoculums, but showed negative results in 20%, 30%, 40%, 50%, and
60% of inoculums. This was because as the population of bacterium
increased it caused the resource depletion and enzyme become
devoid of substrate to catalyze and subsequently stop the activities.
Besides, wastes discharged in the course of extended inoculation
time caused the enzyme activities to be negative result (Table 5
and Fig. 5).
Fig. 5 revealed that the inoculums size affected the enzyme activities
which produced from bacteria. This indicated that as the population
of bacteria increased from the load of much amount of inoculums, the
carrying capacity of the medium in which it had been cultured reached
and could not support the growth and survival of inoculated bacteria.
At 10% of inoculums size the enzyme activities was about 16.2 IU/ml
and as the inoculums size increased the enzyme activities of inoculums
subsequently decreased and therefore, at 60% inoculums size the
enzyme activities observed was about 2.3 IU/ml.
Enzyme activity (IU/ml)

18
16
14
12
10
8
6
4
2
0

10

20

30
40
Inoculum size(%)

50

60

Fig. 5: Effect of inoculums size on amylase activity in immobilized
cells
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Leaching
As depicted in Table 5, calcium alginate beads immobilized with 10% of
inoculums are effective for immobilization of bacterial strain in calcium
alginate beads (Fig. 6). About 10% cell loading was, therefore, selected
for further studies. As the biomass concentration in the gel beads
increased, the cell leakage into the fermentation medium also increased
correspondingly. This could be attributed to the fermentation medium
also increased; the nutrient/cell ratio decreased which might become
limiting [29]. Konsoula and Liakopoulou-Kyriakides [20] reported that
an increase in the biopolymer concentration from 2% to 5% (w/v)
improved the durability of the capsules and reduced cell leakage by 7%.
Stability
Table 5 shows that the beads with 10% inoculums were stable up to
15 days, whereas 20% and 30% inoculums were stable up to 24 h. This
indicates that the higher percent inoculums did not allow the stable
cross-linking of calcium alginate in bead formation. Therefore, the bead
loses its integrity with a short time spent of 5 h.
Culture viability
About 10% inoculums were selected for the further studies as the
culture was viable up to 10 days, as shown in Table 5.

Determination of enzyme activity in immobilized cells
The amylase activity was found to be the maximum with 10% inoculums
throughout 5 h beginning with 10.639 IU/ml in 1st h and increasing
gradually up to 16.460 IU/ml in the 5th h. Kumar et al. [30] reported
that the amylase production by immobilized cells reached 12.32 U/ml
by 16 h, while 11.96 U/ml activity was reached by 24 h with free cells.

Optimization of physicochemical parameters
After we have identified the bacterial strain which produced much
amount enzyme, then we performed the optimum condition that should
be full filled. The bacterial strain which able to produce much amount
of amylase was labeled as A1 belonged to Bacillus subtilis (Table 3). As
it has been indicated in Fig. 7, the enzyme activity this bacterial strain
was greatly enhanced in 5 h with further increase in incubation time
not much of enzyme activity was seen for the temperature, that is, 37°C,
38°C, 39°C, and 40°C. The optimum temperature for amylase activity
was found to be 38°C (22.5 IU/ml) and with the increase in temperature
amylase activity decreased. It has been observed previously by Kumar
et al. [18] that α-amylase entrapped in calcium alginate gives an enzyme
activity of 17.64 IU/ml units at 37°C.

Fig. 7 indicated that at 1 h of inoculums time maximum enzyme activities
observed were about 3 IU/ml. At 2 h of incubation time, the maximum
enzyme activities observed were 5 IU/ml, and at 3 h of inoculums time the
maximum of around 7 IU/ml. The enzyme activities were about 12 IU/ml at
4 h of inoculation time. The maximum enzyme production was observed at
5 h of inoculums time. Overall enzyme activities (23 IU/ml) were observed
at 5 h of inoculation time but the enzyme activities were decline again at
6 h of inoculation time indicating that as the inoculation time extended the
enzyme activities decreased. The extension of inoculation time resulted in
depletion of resources and increased the metabolic wastes in the medium
which could hinder the metabolic process enzyme secretion.
Fig. 6: Calcium alginate beads prepared from 3% sodium alginate
solution

The result of Fig. 8 indicated that at low pH and higher pH did not suit
the bacteria for the production of massive amounts of amylase enzyme
and its activities. It has been reported previously by Dhanasekaran [19]
that the optimum pH for amylase production by immobilized Bacillus

Table 5: Calcium alginate bead stability (with 3% sodium alginate solution) with varying cell loading
Incubation time

10% inoculums

20% inoculums

30% inoculums

40% inoculums

50% inoculums

60% inoculums

5h
24 h
10 days

+
+
+

+
+
−

+
+
−

+
+
−

−
−
−

−
−
−

+denotes that the beads were maintaining their rigidity

113

Enzyme activity (U/ml)

Kumar et al.

25

FUNDING

20

None.

37°C
38°C

15

39°C
40°C

10

CONFLICTS OF INTEREST
None.

REFERENCES
1.

5
0

1

2

3
4
5
Incubation time (hours)

2.

6

Fig. 7: Effect of temperature on amylase activity in immobilized
cells

3.
4.
5.

25

Enzyme activity (IU/ml)

Asian J Pharm Clin Res, Vol 14, Issue 2, 2021, 109-115

6.

20

7.

15
10

8.
5
0

9.
6

6.2

6.4

6.6

6.8

7
pH

7.2

7.4

7.6

7.8

8

10.

Fig. 8: Effect of pH on amylase activity in immobilized cells
sp. was in the range of 6.5–7.5. The result of this study also showed that
between the ranges of pH 6.8–7.4 the enzyme activities displayed by the
immobilized bacteria were higher with the highest enzyme activities at
pH 7.2 (21.81 IU/ml).
CONCLUSION AND RECOMMENDATION

The strain A1 belonging to B. subtilis was effectively entrapped in calcium
alginate beads with 3% sodium alginate and 1 M calcium chloride. About
10% cell loading was found to be optimum the maximized α-amylase
production (17.86 IU/ml) without any observable cell leaching for 24 h
and the beads were stable up to 15 days and culture viability up to 10
days. The optimum temperature of immobilized cells for α-amylase
production was found to be 38°C (22.5 IU/ml) and the optimum pH was
found to be 7.2.

Since the soil sample from which the bacteria were screened and
immobilized from the hilly area of Himachal Pradesh, a concerned
industrial sector able to screen and immobilize the bacteria which
produce much amount of amylase enzyme for application to form
quality products using this enzyme. α-amylase is of great significance
with applications in food, baking, brewing, fermentation, detergent,
textile designing, and paper industries. The immobilized microorganism
technology offers a multitude of advantages in wastewater treatment.
Immobilized cells have also been used in bioreactors, and the
production of useful compounds such as amino acids, organic acids,
antibiotics, steroids, and enzymes. Therefore, the application of the
finding this paper could enhance the production of many amounts of
this enzyme to be applied in a different sector
AUTHORS’ CONTRIBUTIONS

Arun Kumar and Kasahun Gudeta had been performed lab analysis,
Prof. JM Julka supervised the performance but other author contributed
to finalize the manuscript.

11.

12.

13.
14.
15.
16.
17.
18.
19.
20.
21.

22.
23.

Agrawal M, Pradeep S, Chandraraj K, Gummadi SN. Hydrolysis of
starch by amylase from Bacillus sp. KCA102: A statistical approach.
Process Biochem 2005;40:2499-507.
Pandey A, Soccol CR, Nigam P, Brand D, Mohan R, Roussos S.
Biotechnological potential of coffee pulp and coffee husk for
bioprocesses. Biochem Eng J 2000;6:153-62.
Gupta R, Gigras P, Mohapatra H, Goswami VK, Chauhan B. Microbial
α-amylases: A biotechnological perspective. Process Biochem
2003;38:1599-616.
Souza PM. Application of microbial α-amylase in industry-a review.
Braz J Microbiol 2010;41:850-61.
Dash S, Clarke G, Berk M, Jacka FN. The gut microbiome and diet in
psychiatry: Focus on depression. Curr Opin Psychiatry 2015;28:1-6.
Ramakrishnan VA, Thambidurai YU, Rajasekharan SK, Mohanvel SK.
Partial characterization and cloning of protease from Bacillus. Asian J
Pharm Clin Res 2017;10:187-91.
El-Fallal A, Dobara MA, El-Sayed A, Omar N. Starch and microbial
α-amylases: From concepts to biotechnological applications. In:
Carbohydrates-Comprehensive Studies on Glycobiology and
Glycotechnology; 2012. p. 459-88.
Akcan N. High level production of extracellular α-amylase from
Bacillus licheniformis ATCC 12759 in submerged fermentation. Afr J
Microbiol Res 2011;5:716.
Prescott S, Dunn A. Industrial Microbiology. 4th ed. London: Globe
Bookservices; 1983.
Abd-Elhalem BT, El-Sawy M, Gamal RF, Abou-Taleb KA. Production
of amylases from Bacillus amyloliquefaciens under submerged
fermentation using some agro-industrial by-products. Ann Agric Sci
2015;60:193-202.
Sivaramakrishna A, Kalikhman I, Kertsnus E, Korlyukov AA, Kost D.
Donor-stabilized silyl cations. 10. Pentacoordinate siliconium-ion
salts with a triphenylphosphinimino-N ligand group: Two-bond P-NSi coupling as a measure for coordination strength1. Organometallics
2006;25:3665-9.
Rossi MI, Yokota T, Medina KL, Garrett KP, Comp PC, Schipul AH Jr.,
et al. B lymphopoiesis is active throughout human life, but there
are developmental age-related changes. Pediatr Blood Cancer
2003;101:576-84.
Konsoula Z, Liakopoulou-Kyriakides M. Alpha-amylase production in
aqueous two-phase systems by Bacillus subtilis. FEBS J 2005;272:497.
Ashwini K, Gaurav K, Karthik L, Bhaskara Rao KV. Optimization,
production and partial purification of extracellular α-amylase from
Bacillus sp. Marini. Arch Appl Sci Res 2011;3:33-42.
Alli AI, Ogbonna CI, Rahman AT. Hydrolysis of certain Nigeria: Cereal
starches using crude fundal amylase. Niger J Biotechnol 1998;9:24-36.
Lowry OH, Rosebrough NJ, Farr AL, Randall RJ. Protein measurement
with the folin phenol reagent. J Biol Chem 1951;193:265-75.
Pandya PH, Jasra RV, Newalkar BL, Bhatt PN. Studies on the activity
and stability of immobilized α-amylase in ordered mesoporous silicas.
Microporous Mesoporous Mater 2005;77:67-77.
Kumar RS, Vishwanath KS, Singh SA, Rao AA. Entrapment of
α-amylase in alginate beads: Single step protocol for purification and
thermal stabilization. Process Biochem 2006;41:2282-8.
Dhanasekaran D. Studies on free and immobilised cells of Bacillus
species on the production of alpha-amylase. Int J Microbiol
2006;2:2039-47.
Konsoula Z, Liakopoulou-Kyriakides M. Thermostable α-amylase
production by Bacillus subtilis entrapped in calcium alginate gel
capsules. Enzyme Microbial Technol 2006;39:690-6.
Samanta A, Bera P, Khatun M, Sinha C, Pal P, Lalee A, et al. An
investigation on heavy metal tolerance and antibiotic resistance
properties of bacterial strain Bacillus sp. Isolated from municipal waste.
J Microbiol Biotechnol Res 2012;2:178-89.
Yassien MA, Asfour HZ. Improved production, purification and some
properties of α-amylase from Streptomyces clavifer. Afr J Biotechnol
2012;11:14603-11.
Mishra S, Behera N. Amylase activity of a starch degrading Bacteria
114

Kumar et al.

isolated from soil receiving kitchen wastes. Afr J Biotechnol
2008;7:3326-31.
24. Kar N, Roy RN, Sen SK, Ghosh K. Isolation and characterization of
extracellular enzyme producing Bacilli in the digestive tracts of rohu,
Labeo rohita (Hamilton) and Murrel, channa punctatus (Bloch). Asian
Fish Sci 2008;21:421-34.
25. Oyeleke SB, Egwim EC, Auta SH. Screening of Aspergillus flavus
and Aspergillus fumigatus strains for extracellular protease enzyme
production. J Microbiol Antimicrob 2010;2:83-7.
26. Oboh G. Isolation and characterization of amylase from fermented cassava
(Manihot esculenta Crantz) wastewater. Afr J Biotechnol 2005;4:71347.

Asian J Pharm Clin Res, Vol 14, Issue 2, 2021, 109-115

27. Ahmed SA, El-Sayed MM, Hassan OK, Saleh NA, Goda HA. Studies
on the activity and stability of immobilized Bacillus acidocaldarius
alpha-amylase. Aust J Basic Appl Sci 2008;2:466-74.
28. Poddar A, Gachhui R, Jana SC. Optimization of physico-chemical
condition for improved production of hyperthermostable β amylase
from Bacillus subtilis DJ5. J Biochem Technol 2012;3:370-4.
29. Beshay U. Production of alkaline protease by Teredinobacter turnirae
cells immobilized in Ca-alginate beads. Afr J Biotechnol 2003;2:60-5.
30. Kumar S, Karan R, Kapoor S, Singh SP, Khare SK. Screening and
isolation of halophilic bacteria producing industrially important
enzymes. Braz J Microbiol 2012;43:1595-603.

115

