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Abstract Several factors influencing CoQ,¢ production with Rhizobium radiobacter WSH2601 were
investigated. The results showed that yeast extract and corn steep liquor are suitable nitrogen sources
and the carbon sources such as glucose and sucrose are favourate for cell growth and CoQ; accumula-
tion. The inoculum size had no great effect on CoQ;q fermentation. The optimum initial pH for CoQq
fermentation was 7.0. Dissolved oxygen was an important factor influencing the cell growth and the
CoQ o fermentation. Tomato juice was favourate for the cell growth and addition of corn syrups
L-methionine isoprenol and tomato juice can enhance the CoQjy accumulation in the cells. The
optimized combination of important fermentation conditions was carried out by orthogonal experiment
carbon sources of glucose 1.5% sucrose 2.5% and yeast extract 0.8% . Initial pH was 7 and the
volume of medium medium volume vs flask volume was 50 mL/500 mL. Under the optimized shak-
ing-flask conditions the biomass and the CoQ10 concentration reached 13.8 g/L and 22.7 mg/L  re-
spectively which were 34% and 53% higher than those under original conditions.
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Fig.3 Effects of various inoculum size on cell growth

and the CoQ,, production
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Tab.2 Factors and level by orthogonal experiment
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