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I Abstract
The present study deals with the isolation and production of inulinase enzyme from a marine bacteria using submerged fermentation. Marine soil was aseptically collected from Mattu beach, Udupi. Enrichment was carried out by suspending 5ml of the sediment in 5.0 ml of yeast extract peptone dextrose (YPD) broth. The enriched suspension was serially diluted and plated on YPD agar slants. Morphologically different microbial colonies were selected from the plates and inoculated into an inulin medium containing inulin, yeast extract, MgSO4.7H2O, KCl and NaCl. After incubating at 37°C for 48hrs, cocci shaped isolates were obtained. SMF was then carried out by inoculating 4×1012cells ml-1in 45ml of production medium containing (inulin, K2HPO4, yeast extract), pH 5 and incubated for 72hrs at 180rpm (37℃). The fermented broth was then centrifuged and the cell free supernatant used as crude inulinase was assayed for fructose using DNS method. One unit of inulinase activity is defined as the amount of enzyme which produces 1μmol of fructose per minute under the above conditions. The inulinases activity obtained was 0.65U/ml. The I/S ratio (relative activities with inulin and sucrose) determines the catalytic activities of inulinase (I) and invertase (S). When I/S ratio is greater than 10-2 it shows higher inulinase production, while when I/S ratio is less than 10-4 it indicates invertase. The I/S ratio was calculated as 3, which shows higher inulinase production. Thin layer chromatography was done which confirmed the presence of fructose.
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Fig 1-Bacterial growth on inulin media
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Fig 2- Determination of cocci under the microscope
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Fig 3- Lanes I- inulin, F- fructose, G- glucose, S- sucrose, T- test sample. TLC assay determination of fructose in the test sample which proves that inulinase enzyme is produced which has broken down inulin into fructose.
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