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Optimization of Nutrient and Environmental Conditionsfor
Acetoin Production from Bacillus lichenif ormis

QI Mao-giang"?, JIANG Xingtao®>, LIU Gang™', CHENJinrhe', LI Qingting’
(1. College of Life Sciences, Shenzhen University , Shenzhen 518060 , China,2. Shenzhen Boton Flavors & Frar
grances Co, Ltd,Shenzhen 518051 ,China)

Abgract : The nutritional and environmental conditions for acetoin production from Bacillus
licheniformisin flasks were studied in this manuscript. Firstly, the environmental conditions,
such aspH value, culture temperature, seed age, volume and inoculation ratio, and nutritional
conditions, like carbon and nitrogen sources were caref ully investigated. Based on the results of
the sngle factor experiment , the orthogonal experiment was carried to get the optimum medium
compostion. Then fed - batch fermentation was performed with glucose feeding. The yield of
acetoin achieved at 20 g/L infed- batch fermentation with glucose feeding.
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Fig.4 Hfect of inoulation rate on acetoin yield in flask
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Fig.6 Hfect of shaking speed in acetoin yield in flask
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Tab.1 HEfect of different carbon sources on acetoin yield
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Tab.2 The frequency and the carbon feeding times of fer-
mentation by shaking flasks
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