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 	Table 1. Effect of incubation time on pectinase activities
	Hours
	24
	48
	72
	96
	120

	U/ml
	5.21±0.54
	5.54±0.48
	6.86±0.32
	4.83±0.78
	4.54±0.92


*SD represented standard deviation

Table 2. Effect of incubation time on Relative pectinase activities in %
	Hours
	24
	48
	72
	96
	120

	%
	82
	88
	95
	79
	72


* Values is mean ± standard deviation of replicates

[bookmark: _Toc29748630][bookmark: _Toc32218284]Table 3. Effect of pH on pectinase Activities
	pH
	5
	6
	7
	8
	9
	10

	U/ml
	1.43±0.42
	3.84±0.54
	6.66±0.73
	8.84±0.34
	6.34±0.92
	3.42±0.64


*SD represented standard deviation

Table 4. Effect of Temperature on pectinase production
	Temp. in C
	25
	30
	35
	40
	45
	50

	U/ml
	5.24±0.98
	6.56±0.34
	7.76±0.56
	6.93±0.32
	5.89±0.34
	5.42±0.12


* Values is mean ± standard deviation of replicates

