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[bookmark: _Ref496007885][bookmark: _GoBack]Additional table 1: Selection of well-known and exotic Bacillus species with some of their products and properties.
	Well-known Bacillus species with established industrial applications

	Species
	Selected products or properties
	References

	B. subtilis
	· Model organism for Gram-positive bacteria
· Important host for the production of industrial enzymes (proteases, amylases, lipases) and pharmaceutical proteins
	[1-3]

	B. licheniformis
	· Industrial strain (production of thermostable -amylase and proteases)
· Yields of secreted enzymes up to 20-25 g/l
	[4, 5]

	B. megaterium
	· Recombinant enzymes and therapeutic proteins
· Vitamin B12, L-lysine, penicillin G acyclase and others
	[6, 7]

	B. pumilus
	· Alternative to B. licheniformis in production of alkaline proteases
· Production of xylanases, lipases and keratinases
	[5, 8]

	Paenibacillus polymyxa
	· Promotion of plant growth and protection against plant pathogens
· Production of antimicrobial compounds (e.g. polymyxin)
	[9]

	Less characterized strains with potential applications

	Species
	Selected products or properties
	References

	B. sonorensis
	· Production of bacteriocins and (hypothermostable) lipases
	[10–12]

	B. mycoides
	· Production of poly-3-hydroxybutyrate (PHB) or titanium dioxide nanoparticles for solar cells
	[13–15]

	B. pseudomycoides
	· Phenotypically very similar to B. mycoides, but genetically different
· Production of pseudomycoicidin (class II lantibiotic active against Gram-positive bacteria)
	[16, 17]

	B. vallismortis
	· Close relative of B. subtilis
· Production of an organic-solvent- and thermostable alkalophilic cellulase and a temperature- and pH-stable laccase
	[18-20]

	B. mojavensis
	· Close relative of B. subtilis, B. amyloliquefaciens
· Potential applications in food and feed: production of prebiotic galacto-rhamnogalacturonan fibers in piglet feed, production of xylo-oligosaccharides (XOS) from garlic straw, pectinase production for improvement of yield in sesame oil production
	[21-24]
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