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Summary:

Four Bacillus sp ability of chitinase production from the
isolates was studied.

Quantitative screening appeared that Bacillu sp A3 was the
highest chitinase producer specific activity 3.8 unit/mg protein.
The bacteria was culture in liquid state fermentation contain
chitine with the differented nitrogen source.

The favorable condition for chitinase producer were PH 8 the
enzyme activity 5.1 unit/mg protine and the enzyme activity
incubation period at 30 C .

Chitinase purification from Bacillu sp A3 after ammonium
sulphat precipitation 80% saturation and dialysis tube to
remove the salt. The last step include ion exchange
chromatography sephadex G-100. The purification fold was 21
and the recovery is 23.3 %.
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