Comparative evaluation of fungi, yeast and bacteria for xylitol production
Vishal Ahuja1, Ranju Kumari Rathour2, Vaishali Sharma3, Nidhi Rana4 and Arvind Kumar Bhatt5
1,2,3,4,5 Department of Biotechnology, Himachal Pradesh University, Summerhill, Shimla-05

vahuja3@gmail.com
Abstract (not more than 300 words)

Anthropogenic activities have deteriorated the environment and resulted in many health disorders such as inflammation, diabetes, and cardiovascular diseases. Regular use of medicines can cure the ailments for a while but further impose harmful side effects. Use of some natural nutraceuticals may be beneficial in controlling and preventing the progression. Xylitol is one such natural sweetener with nutraceutical values. Xylitol is one of the top twelve commercial bioproducts. In the present work microbial isolates including bacteria, filamentous fungi and yeast were obtained from soil samples (collected from Himachal Pradesh and Uttar Pradesh) for the production of xylose reductase enzyme and xylitol subsequently. After primary screening of 74 fungal, 58 yeast and 45 bacterial isolates, 38 fungal, 18 yeast and 16 bacterial isolates were found positive for xylose reductase and xylitol production. Among which Candida krusei, C. tropicalis (yeast), Aspergillus, Penicillium (Fungi) and Citrobacter (bacteria) were prominent. After screening, isolates with higher enzyme activity viz. Aspergillus, Candida tropicalis and Citrobacter were selected for xylitol production. Xylitol production was further optimized from pure substrate and lignocellulosic biomass so as to use it in various applications for mankind and society.
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