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Production of xanthan gum from whey, a by-product from cheese making, is an alternative for
waste utilization. Xanthomonas campestris TISTR 840 was cultivated in Roseiro media using original
whey, whey digested with enzyme or digested with concentrate sulfuric acid to be carbon sources and
shaked at 200 rpm for 120 hr. It was found that the appreciable formula was Roseiro media that used
whey digested with conc. sulfuric acid to be carbon source with (NH,),SO, 1.33 g/L, citric acid 2.0 g/L
and MgSO,.7H,0 0.12 g/L.. Xanthomonas campestris TISTR 840 could reducing sugar up to 72 % and
produced the amount of dry xanthan gum yield of 15.63+0.01 g/L with: the viscosity of xanthan gum
140.63+0.04 centipoise _

The moisture content, ash and L* a* b* of xanthan gum separated from fermented original Roseiro,
adjusted Roseiro media and commercial xanthan gum were compared. It was found that the xanthan
gum separated from fermented original Roseiro and adjusted Roseiro media had moisture content of
9.8610.14% and 8.2940.20%, respectively lower than commercial xanthan gum (11.5240.64%) and had
ash content of 9.7740.09% and 10.72i0.0_3%, respectively higher than commercial xanthan gum
(8.67+0.06%). The viscosities of 3 types of xanthan gum Were consistent with variation of temperature
and pH. The consistency of gums followed from the highest to the lowest by commercial xanthan gum,
xanthan gum separated from fermented original Roseiro and adjusted Roseiro media as 148.4610.59,
33.2940.62 and 18.71+0.27, respectively.





