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Study some properties of alkaline protease from 

the locally soil isolated Bacillus firmus    

A. Amran(1) ; S. A. Ghurah(2) ; S Kh. Alfahoom(3)    

ABSTRACT 
Alkaline protease production from alocal isolate identified as Bacillus 

firmus, which had been isolated from different soils in Damascus area, and 
cultivated in liquid medium containing (w\v): Glucose 0.1%, (NH4)2PO4 1%, 
defatted soybean meal 1% and salt solution K2HPO4 0.4%, Na2HPO4 0.1%, 
CaCl2 0.1% .The pH of the medium was adjusted to 9 and maintained at 35 c 
for 48 hours in a shaker incubator (140 rpm). The results  revealed that the 
enzyme had an optimum pH of 9, maintained high stability between 9-12, and 
good stability between 6-12. Its optimum temperature was 60 c, and exhibited 
stability between 30-80 c. The alkaline protease showed stability towards SDS 
5%, H2O2 1%, Tween 20 1%, sodium perborate 2.5% which retained its 
activity by 111.9 %, 93%, 80%, 81.6% respectively upon treatment for 24 hr. 
The enzyme activity was stimulated by 108%, 107.5%, 128.9%, 117%, 111.6% 
in presence of metal ions, such as Mg+2,Ca+2,Zn+2, Cd+2,Co+2 respectively and 
decreased 48.7%, 82.9%,74.8%,79.8%,70.4% with ions like  Hg+2, Mn+2Al+3, 
Fe+3, Cu+2 respectively.      

Key Words: Alkaline protease, Bacillus firmus, Enzyme properties.  
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