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Production of Levan by Levansucrase for Value-Added Industrial Waste
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ABSTRACT

Levansucrase is excreted from Bacillus siamensis which can degrade sucrose through hydrolysis
reaction and transfructosylation reaction to form Levan. Levan is polysaacharide with the structure of fructose
linked with bonds of B(2—>6) linkages and B(2—>1) linkages in the main chains and branched chains,
respectively. In this research investigation, the researchers examined the enzyme purification of Bacillus
siamensis and the conditions appropriate for the production of Levan using Levansucrase with sucrose
concentration, potential of hydrogen ion (pH), and various temperatures. It was found that the conditions

appropriate for the production of Levan were 20 percent (w/v) sucrose concentration, pH 6 at 37 degree
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Celsius for 48 hours. The enzyme activity was at the maximum of 0.68 unit per milliliter (IU/mL). The study of

food industrial waste management with 20 percent (w/v) sucrose concentration using pure Luvansucrase at

pH 6 and 38 degree Celcius for 48 hours found that enzyme activity was at the maximum of 0.57 IU/mL). It

can be concluded that pure Levansucrase could transform waste into Levan which is a valuable substance to

promote its development to be quality products.

Keywords: Bacillus siamensis, industrial waste, levan, levansucrase
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mmsnLﬂﬁﬂugﬂmadLﬁquammmlﬁLﬂumi
auawle lagldinauy 48 T2lus AAanTsNLaw sl
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