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	0.5 % Substrate (CMC/Xylan)
	1% Substrate (CMC/Xylan)

	Incubation Time (Hours)
	Cellulase enzyme activity (U/ml)
	Xylanase enzyme activity (U/ml)
	Cellulase enzyme activity (U/ml)
	Xylanase enzyme activity (U/ml)

	24
	0.2928 + 0.0063
	4.015 ± 0.01
	0.341 ± 0.0075
	4.21 ± 0.0126

	48
	0.437 + 0.017
	6.4 ± 0.05
	0.4728 ± 0.015
	6.875 ± 0.005

	72
	0.403 + 0.03
	6.29 ± 0.034
	0.441 ± 0.004
	6.446 ± 0.01

	96
	0.21 + 0.016
	3.83 ± 0.076
	0.429 ± 0.004
	3.92 ± 0.0176



Table A.1 Mean ± Standard Deviation values of enzyme activity (U/ml) corresponding to Enzymes (Cellulase and Xylanase) production optimization, produced by Bacillus subtilis strain SSMK413 at 24, 48, 72 and 96 hours of Incubation with 0.5% and 1% substrate concentration. CMC (Carboxy methyl cellulose) was used for cellulase production and Beechwood Xylan was used for xylanase production.

	Fraction no.
	NaCl concentration (M)
	Cellulase Enzyme activity (U/ml)
	Xylanase Enzyme activity (U/ml)

	1
	0
	0.21 ± 0.01
	2.452 ± 0.0026

	2
	0.2
	0.27 ± 0.0013
	2.55 ± 0.02

	3
	0.25
	0.281 ± 0.001
	2.71 ± 0.0076

	4
	0.3
	0.282 ± 0.002
	2.841 ± 0.01

	5
	0.35
	0.285 ± 0.005
	3.156 ± 0.05

	6
	0.4
	0.286 ± 0.0008
	2.908 ± 0.0076

	7
	0.45
	0.262 ± 0.0036
	2.282 ± 0.0026

	8
	0.5
	0.261 ± 0.00017
	1.865 ± 0.013

	9
	0.55
	0.248 ± 0.00017
	1.797 ± 0.015

	10
	0.6
	0.248 ± 0.00017
	1.37 ± 0.02

	11
	0.65
	0.205 ± 0.005
	1.27 ± 0.01

	12
	0.7
	0.2 ± 0
	1.208 ± 0.0076

	13
	0.75
	0.191 ± 0.0008
	1.01 ± 0.01

	14
	0.8
	0.19 ± 0.0013
	0.896 ± 0.006

	15
	0.85
	0.187 ± 0.006
	0.883 ± 0.006

	16
	0.9
	0.182 ± 0.004
	0.861 ± 0.0032

	17
	0.95
	0.178 ± 0.0075
	0.815 ± 0.025

	18
	1
	0.162 ± 0.004
	0.807 ± 0.01



Table A.2 Mean ± Standard Deviation values of enzyme activity (U/ml) corresponding to Different NaCl concentrations of different eluted enzyme fractions obtained after Sephadex G-100 Column Chromatography.

	Temperature (°C)
	Cellulase activity (U/ml)
	Xylanase activity (U/ml)

	30
	0.4439 ± 0.0025
	7.603 ± 0.01

	40
	0.541 ± 0.00096
	9.515 ± 0.01

	50
	0.5472 ± 0.00096
	9.565 ± 0.005

	60
	0.387 ± 0.0017
	6.538 ± 0.0028

	70
	0.307 ± 0.0017
	4.177 ± 0.0028

	80
	0.3 ± 0
	4 ± 0.05

	90
	0.24 ± 0.0096
	3.885 ± 0.005



Table A.3 Mean ± Standard Deviation values of enzyme activity (U/ml) corresponding to temporal optimization, produced by Bacillus subtilis strain SSMK413 at temperatures ranging from 300C to 900C.
	pH
	Cellulase activity (U/ml)
	Xylanase activity (U/ml)

	2
	0.097 ± 0.0016
	3.015 ± 0.026

	3
	0.263 ± 0.0003
	10.04 ± 0.28

	4
	0.61 ± 0.0016
	10.94 ± 0.022

	5
	0.687 ± 0.00019
	10.945 ± 0.018

	6
	0.414 ± 0.00096
	12.648 ± 0.132

	7
	0.487 ± 0.0104
	10.1283 ± 0.218

	8
	0.319 ± 0.00192
	6.135 ± 0.07

	9
	0.287 ± 0.00096
	1.2483 ± 0.003

	10
	0.277 ± 0
	0.86 ± 0

	11
	0.273 ± 0.00018
	0.31 ± 0.153



Table A.4 Mean ± Standard Deviation values of enzyme activity (U/ml) corresponding to pH optimization, produced by Bacillus subtilis strain SSMK413 at pH ranging 2 - 11.


