Poster Presentation 2-35

Production of Biosurfactant by Bacillus subtilis Using a Cassava-Processing Effluent
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Some microrganisms are known to produce surface-active compounds. Surfactin is a well-studied lipopeptide biosurfactant obtained  by Bacillus subtilis cultures. In this study, a cassava flour- processing effluent was evaluated as substrate for surfactant production by two Bacillus subtilis strains.  B.subtilis ATCC 21332 reduced the surface tension of medium to 25,9 mN/m producing a crude biosurfactant concentration of 2,2 g/L . The wild-type strain  B.subtilis LB5a reduced the surface tension of medium to 26,6 mN/m showing a crude biosurfactant concentration of 3,0 g/L. After 48 hours of cultivation a strong decrease on surface activity and surfactant concentration levels was observed for B. subtilis ATCC 21332, whereas for wild- type strain the levels were maintained approximately constant. An increase in proteolitic activity of culture medium was also observed after 48 hours for B.subtilis ATCC 21332. These findings suggested  that the  product degradation at late cultivation times was probably caused by the enzymatic activity on the peptide moiety of  surfactant. The biosurfactant  produced on cassava effluent medium by B. subtilis LB5a was similar to surfactin.    

