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Optimization of the Industrial Medium for the Blue Pigment
Fermentation by Streptomyces coelicolor

ZHANG He-chun  JI Wen-ming WANG Wu
School of Biotechnology of Wuxi University of Light Industry. Wuxi 214036

Abstract The composition of the industrial medium for Streptomiyces coelicolor producing blue pig-
ment was studied and optimized. After 8 days fermentation the total blue pigment relatively yield of
265.2 U/mL was obtained. It is about 64 % increasment compared with that from original conditions.
After 6.5 days fermentation the total blue pigment relatively yield from 2 L fermentor is about 75%
of that from shaking flask But the peak production of blue pigment was 1.5 days ahead of that from
shaking flask.

Key words optimization blue pigment industrial medium Streptomyces coelicolor

1.1
1.1.1 -100  Strepromyces

O] 1999 - 07 - 08 1999 - 11 - 23.
1974 7



2 139
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Fig.6 Course of the production of the blue pigment
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Fig.7 Curve of the bule pigment in 2 L fermentor
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