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Studies on the Promotor of Carotenoids Fermentation by Rhodotorula

WANG Sui-lou  LIU Feng-zhu ~ GAO Jian-qi
Food & Biotechnology Department Zhengzhou Institute of Light Industry Zhengzhou 450002 China

Abstract The effects of some additives on the growth carotenoid content and yield of Rhodotorula RY-98
were studied . The results showed that the suitable concentrations of tomato juice peanut oil and VB, could
obviously increase the biomass and the biosynthesis of carotenoids from this strain. When the tomato juice of 3
mL/L  peanut oil of 1.2 mL/L and VB, of 3.5 mg/L were added to the media the cell biomass carotenoid
content in the cells and the yield of carotenoids could be increased by 39.4% 32.8% and 85.1% respec-
tively. In terms of the results tomato juice and peanut oil and VB, belong to three kinds of very important
promotor to carotenoid fermentation by Rhodotorula.
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Fig.7 The analysis of fermentation course
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RY-98
1 - J. 2000 20 2 41-43.
2 I 1995 22 1 58-59.
3 B J. 2000 17 3 4-5.
4 M . 1998.
5 COS-5 J. 1999 26 3 194-197.



