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Determined bacteria of Agrobacterium genus, non-pathogenic and isolated from soil samples, are producers of two extracellular polysaccharides: acid and soluble succinoglucan, and the gum, curdlan, a neutral and insoluble polymer. The latter was approved by the Food and Drug Administration (FDA) in 1996, and has been used in the food industry, because of its capacity to form an excellent firm and resistant gel

Corn glucose, cassava (or mandioca) glucose and corn maltose were used in fermentation medium for insoluble polysaccharide production as substitutes for the source of the carbon in the medium proposed in the literature. The two lineages of Agrobacterium sp used (ATCC 31749 and IFO 13140) in the production of insoluble exopolysaccharide presented equal or higher production compared to those cited in the literature (which were approximately 50.00%). The lineage ATCC 31749 presented higher production when used with corn maltose, with a production of 84.68%, while the lineage IFO 13140 showed higher production using corn glucose, with a production of 50.00% (in consequence of sugar reducers).

