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Xanthan is a polysaccharide secreted by Xanthomonas campestris. When dissolved in water,  xanthan solutions exhibit pseudo-plastic properties, even at low xanthan concentrations. These properties are highly stable over a wide pH and temperature range, making xanthan suitable for many food applications. 

Xanthan has a cellulose like, β-1,4-glucan backbone with on every second glucose unit a (3(1) linked α-D-mannose-(2(1)-β-D-glucuronic acid-(4(1)-β-D-mannose side chain. Approximately 90% of all inner mannose units are acetylated at the O-6 position and about 50% of all terminal mannose units is substituted with a pyruvic acid acetal. From literature it is known that lowering the degree of acetylation results in better and more stable physical properties of a xanthan solution and better interactions with galactomannans. Removal of acetyl groups from the xanthan side chains in a controlled way would therefore be useful for broadening the applications of xanthan as stabilizer. 

In this research an acetyl esterase was identified and characterized which removes up to 50% of all acetic acid groups present in xanthan. The pH and temperature optimum of the enzyme was determined and the influence of the xanthan conformation on the enzyme activity was studied. Results showed this acetyl esterase is only active towards the disordered conformation of xanthan.  

