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Abstract

The enzyme produce from Kluyveromyces marxianus AY2 by submerged culture was purified by
several steps included precipitation by ammonium sulphate at (30-70%) saturation DEAE- sephadex
A50 Ton exchange chromatography and gel filtration on sephadex G150. The final purification folds
and the yield of the enzyme were 16.97 times and (25.3%), respectively.
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