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Abstract : Various types of halophilic and halotolerant microorganisms able to be cultivated in laboratory on culture media
with a wide range of sodium chloride content are isolated from several salted environments. The extracellular enzymes of these
microorganisms showed the enzymatic activity in these spectrums of salinity thus being attractive for several biotechnological
processes developed at high ionic strength. In present work, a number of amylase, protease, esterase, lipase, cellulase,
pectinase, xilanases and innulinase were identified for more than 50th bacterial strains isolated from water samples and
sapropelic mud from four saline and hypersaline lakes located in Romanian plain. On the other hand, the cellulase and
pectinase activity were also detected in some halotolerant microorganisms isolated from secondary agricultural flow of grapes
processing. The preliminary data revealed that from totally tested strains seven harbor proteases activity, eight amylase
activity, four for esterase and another four for lipase, three for pectinase and for one strain were identified either cellulase or
pectinase activity. There were no identified enzymes able to hydrolase innulin added to culture media. Several strains isolated
from sapropelic mud showed multiple extracellular enzymatic activities, namely three strains harbor three activities and
another seven harbor two activities.  The data revealed that amylase and protease activities were frequently detected if
compare with other tested enzymes.  In the case of  pectinase were investigated,  their  ability  to be used for increasing
resveratrol recovery from material resulted after grapes processing. In this way, the resulted material from grapes processing
was treated with microbial supernatant for several times (two, four and 24 hours) and the content of resveratrol was detected
by High Performance Liquid Chromatography method (HPLC). The preliminary data revealed some positive results of this
treatment.
Keywords : halophilic microorganisms, enzymes, pectinase, salinity
Conference Title : ICAFBS 2017 : International Conference on Agricultural, Food and Biological Sciences
Conference Location : Rome, Italy
Conference Dates : September 18-19, 2017

World Academy of Science, Engineering and Technology
International Journal of Agricultural and Biosystems Engineering

Vol:11, No:09, 2017

O
pe

n 
Sc

ie
nc

e 
In

de
x,

 A
gr

ic
ul

tu
ra

l a
nd

 B
io

sy
st

em
s 

En
gi

ne
er

in
g 

Vo
l:1

1,
 N

o:
09

, 2
01

7 
pu

bl
ic

at
io

ns
.w

as
et

.o
rg

/a
bs

tr
ac

ts
/7

67
41

.p
df

ISNI:0000000091950263International Scholarly and Scientific Research & Innovation 11(09) 2017 1

https://publications.waset.org/abstracts/76741.pdf

