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The Effect of Dissolving Oxygen on L-Isoleucine Batch Fermentation

ZHANG Wei-guo, CHEN Jian, LUN Shi-yi
{ School of biotechnology, Southern Yangtze University, Wuxi 214036, China)

Abstract: The effect of dissolving oxygen on batch fermentation by Brevibacterium flavum 1-
isoleucine producer XQ-4 {(AHV" AEC® Suc® 8G" Eth® o-AB" IleHx") was carried cut. When Kla was

385 h'l, the dissolving oxygen was suitable in 2 L fermentor. L-isoleucine at the value of 23.5 g/l

was accumulated in medium containing 138 g/L glucose.
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1.1 R

L-REEmE = XQ-4( AHV" AEC" Suc® 5G
Eth' o-AB* TleHx")!1.
1.2 EFEEARK

PR (/L) WEE 5, 4 AT 10, 80
M 10, NaCl 3, i85 20.

Mg E (g/L) WA B 25, (NH, )50, 5,
KH,PO, 1, MgSO,- 7H;0 0. 5, CaCO5 10, EHK 40
mlL/L.

BEERE IR (g/L): W B 138, (NH, )80,
15, KH,PO, 1, MgSO, - 7H, O 0. 5, EX ¥ 20 mL/1..
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Fig.1 Relationship curve of stirring speed and Kla
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Fig.2 Change of DO of different Kla in fermentor
2.1.3 FRKa XSkt kems B3y
KB A K L, AR Kla 5 (Kla
ERANETBR S0 ), B AR K R R TI A4 E
HI PRI, {5 0 4 12 3 # R 24 Kla = 358 h!
B, B B AR R AR Tt B Kila {8 5 70 4
B R IMH A

20

3

~ 12F

kS

%

o osl

E -+ Kla=220

g 4) = Kla=385

‘ L - Kla=548
o Ly
0 8 16 24 32 40 48 56 64 72

seatia h

B3 FARKaaH%SERS
Fig.3 Growth curve of cell of different Kla
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W1 REERTHI(0~16 h), Kla #9924 220 b, 160 25
1 A K i RRROES 1401 |2
Tab.1 Effect of different Kla on fermentation g 120} 0 g
e BE LEXE = loof 115 ™
Kell/ KR S @/ KR EER £ wf b
R 3 14 h (g/L) g/ HBiEkE/ o ] 10 &
(g/L) (g/L) (g/L) = ,
220 137.4 82 6.9 9 17.1 § i "gﬁﬁ 13 E
® 20r = -RERR .
358  137.7 72 7.7 7 23.5 o=t L L o . T &
) 8 16 24 32 40 48 56 o4 12
548 138.1 73 7.2 8 22.7 He3ntiA/h
2.2 L-REESRSHABHEGY Ea L-BFREERLBHEdHS
ME 4 TTEE,0~12 h HEEERERRE, K Fig-4 Time curve of L-isuleucine fermentation
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