Bacillus amyloliquefaciencs TL106 from the Tibetan pig
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Supplementary Table S1. Genome statistics of TL106
	Gene number
	4130

	Gene total length (bp)
	3997876

	GC/%
	46.54

	Gene density
	1.03 genes per kb

	GC content in gene region (%)
	47.34

	Gene/genome (%)
	88.88

	Intergenetic region length (bp)
	444421

	GC content in intergenetic region (%)
	40.14

	Intergenetic length/genome (%)
	11.12



Supplementary Table S2. CAZyme gene numbers in B. amyloliquefaciens genomes
	Species of B. amyloliquefaciens
	CAZyme proteins
	GH
	GT
	CE
	PL
	AA
	CBM

	TL106
	144
	43
	38
	32
	3
	6
	22

	HK1
	118
	45
	34
	8
	3
	1
	27

	EA19
	102
	38
	27
	7
	3
	1
	26

	LL3
	115
	45
	36
	8
	3
	1
	22

	XH7
	114
	44
	35
	8
	3
	1
	23


Genomes: HK1 (GenBank: CP018902.1) (Zhang et al. 2018); EA19 (GenBank: CP079834.1) (Zeng et al. 2021); LL3 (GenBank: CP002634.1) (Geng et al. 2011); XH7 (GenBank: CP002927.1) (Yang et al. 2011).
GH: Glucoside hydrolase; GT: Glycosyl transferase; CE: Carbohydrate esterase; PL: Polysaccharide lyase; AA: Auxiliary activities; CBM: Carbohydrate binding modules.
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[bookmark: _GoBack]Supplementary Fig. S1 Effect of enzyme producing medium composition and fermentation conditions on cellulase production. A: Effect of the content of soybean meal on cellulase production; B: Effect of the content of corn flour on cellulase production; C: Effect of the content of KH2PO4 on cellulase production; D: Effect of the content of Na2HPO4 on cellulase production; E: Effect of the inoculation amount on cellulase production; F: Effect of the fermentation temperature on cellulase production; G: Effect of the fermentation time on cellulase production; H: Effect of the shaker speed on cellulase production.
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