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The s t u d y  o f  xylanase  pmduc t i on  by mixed b a c t e r i a  i s o l a t e d  from an 
anae rob i c  d i g e s t e r  i n  media supplemented w i th  xylan  a s  s o l e  carbon source  
r evea l ed  t h e  presence  of Bac i l l u s  up. and Streptomyces ep .  P l a t i n g  o f  mixed 
c u l t u r e  on s o l i d  media showed t h a t  two d i f f e r e n c e  c o l o n i e s  were c l o s e l y  
a s s o c i a t e d .  Ne i t he r  xylanase  n o r  6-xylos idase  was d e t e c t e d  i f  each 
microorganism was c u l t i v a t e d  s e p a r a t e l y  i n  media composed o f  1% xylan ,  0.2% 
NaNo 0.05% K HPO , 0.02% &SO4. 7H20, 0.002% MnSO H 0 ,  0.002% FeSO 7H 0 
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and d:002% cac t2 .2d20.  The mixed c u l t u r e ,  however, gave t h e  h igh  a c  ~ v l  r e s  
o f  enzymes a g a i n s t  xy lan  and p-nitrophenyl-6-D-xylopyranoside. A f t e r  growing 
b a c i l l u s  i n  1 %  xy l an  media f o r  24 hou r s ,  t h e  c u l t u r e  was au toc laved  and t h e  
f i l t r a t e  was i nocu l a t ed  wi th  Streptomyces s p .  Only 6-xylos idase  was d e t e c t e d  ' by  growth o f  Streptomyces sp .  i n  t i e  hyd ro ly sa t e .  The p r e l im ina ry  m s u l t s  
s u g g e s t  t h e  i n t e r a c t i o n  between t he se  two microorganisms l e ad ing  t o  t h e  
i n d u c t i o n  o f  enzymes involved i n  t h e  r ap id  deg rada t i on  o f  xylan .  
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U3JBa4 Bacillus sp. 
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UV491a.1 Streptomyces sp. 
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