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ABSTRACT
Studies on the amylase production were
carried out with a Bacillus sp. isolate A. This
isolate was cultivated by varying the inoculum

sizes (volume/volume) at 5, 10 and 15%,
respectively in a starch broth. The results revealed

that the 10% of inoculum sizes was suitable for
maximum enzyme production 0.48 X 0.04 unit/ml
after for 24 h at 37°C. Furthermore, the pH
optimum of the crude enzyme was determined by
varying the pH (5.5, 6.5, 7.5, and 8.5) of the assay
reaction mixture. The hightest activity (1.65 unit/ml)
was found to be active at pH 6.5. The temperature
optimum (30, 50, 70, and QOOC) on the activity
were determined. The hightest activity (1.23 unit/ml)

was found to be active at 50°C.
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