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Abstract: In this manuscript, the nutritional and environmental canditions on frmannanase
production were investigated and optimized. The optimum conditions was determined by the
multivariant statistical approaches, With the optimum cenditions, a highest acidic f-mannanase
activity was achieved at 24 879 IU/g dry medium at 32 °C for 84 h.
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Tab.2 Effect of other carbon sources on mannanase produc-
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Fig. 2 Response surface plot
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