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B E. ARSGRE-—~y-5A5 (poly—y—glutamic acid, y-PGA) * &, AR A F A, A4 E F 30478 (Bacillus
subtilis ) , KA BB F X B BOE SR Ie AL E IR R IE IR B B b5t y-PGA B BE B0 %k SRR R
EIEIRI IR ARG IR R AR S %o, DR BN 6 %o, BACK: 03 %, BEER A =47 2 %, BBk — 547 0.1 %, LB 45
0.003 % ,pH 7.0, #FF & 4 3 %, X BB E 33 °C, LB 48 h, 5 RMKALHT y-PGA =& (15.8 gL)A L, kAL )G 69
&k 208 o/L, #2157 31.65 %.
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Abstract: To improve the production and reduce the cost of y=PGA, a fermentation study with Bacillus subtilis
was conducted to explore the effects of medium compositions and culture conditions on y—PGA production based
on single—factor experiment and orthogonal design. The results showed that the optimized cultivation conditions
and medium composition were as follows: sucrose 5 % ; sodium glutamate 6 % ; NH,Cl 0.3 % ; K,HPO, 2 % ;
KH,PO, 0.1 % ; MnS0, 0.003 % ; initial pH 7.0; inoculum amount 3 % ; temperature 33 °C; fermentation time
48 h. In this study, high y=PGA productivity (20.8 g/L.) was obtained under the optimal conditions, 31.65 %

higher than the previous conditions (15.8 ¢/L).
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Table 2 Results and analysis of orthogonal design
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2 3 0.5 4 2.0 13.85 13.61 14.33 41.80 13.93
3 3 0.7 6 2.5 16.00 15.76 15.76 47.52 15.84
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Optimization of the Fermentation Medium of Leuconostoc Mesentoroides (CICC-21725) by
Response Surface Methodology
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Abstract: In order to improve the yield of dextran, the fermentation midium of Leuconostoc Mesenteroides Cl—-
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