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Xanthan gum is a complex exopolysaccharide secreted by a plant-pathogenic bacterium, Xanthomonas campestris. Xanthan gum is widely used as thickening and stabilizing agent in a wide variety of food and industrial products such as: cosmetics, Ice cream and sherbet, lotion, drilling and fracturing fluids. This study investigated the effect of glucose concentration, pH, temperature, and incubation time, towards achieving optimum production of xanthan gum by X. campestris. Increase in glucose concentrations from 5 % to 20 % on the media showed an increase in yield from 0.10 g/L to 0.64 g/L respectively. Optimum yield was observed at pH 7.0, and 28o c temperature. However, decrease in yield was observed after 6-7 days of incubation. This study outcome presents a useful guide to the manufacturers of most foods, pharmaceutical and petroleum products, considering that xanthan gum is of inestimable value to these industries.
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