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Abstract The effect of different pH controlled during the process of batch fermentation on biomass

and polysialic acid production with Escherichia coli K235-WXJ4 was investigated. It was showed that

cultivation of the strain without controlled pH was advantageous to obtain high level of dry cell weight

and lengthen the logarithmic phase. The period of polysialic acid production was prolonged when pH of

the medium was set at 6.4 during the stationary phase and the specific rate of polysialic acid was

higher than that of the pH set at other point showing the partial correlative kinetic model characteris-

tic. The fed-batch fermentation of polysialic acid was preliminarily studied and the dry cell weight
and the yield of polysialic acid reached 11.16 g/L and 2.606 g/L respectively.
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Fig.1 Course of batch fermentation of polysialic acid
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Tab.1 Effect of different pH controlled on batch fermentation of polysialic acid
pH / / / / /
¢/L mg/L ¢/ Lh mg/ L h Yex
6.90 1230 0.321 48.71 0.178
5.7 6.77 1337 0.279 55.13 0.197
6.4 4.50 1187 0.158 33.44 0.264
7.1 3.30 579 0.0963 14.85 0.175
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Fig.3 Course of fed-batch fermentation of polysialic acid
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