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Screening, Identification of a Bacteria Strain for
the Production of I=lactic Acid
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(1. School of Biotechnology, Jiangnan University, Wuxi 214122, China; 2. Key Laboratory of Industrial Biotech
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Abstract: A bacteria strain was isolated and identified for 1= lactic acid production in this study,
The isolated strain was identified as Bacillus coagulans based on the results of 16S rDNA, the
physiological characteristics and the biochemical properties. Then the optimum nutrient
conditions was determined by the single factor experiments and list as fellows: 10.5 g/dL corn
syrup, 1 g/dL yeast extract, 1 g/dL cottonseed protein. Furthermore, it was found that the
presence of Mn™ Fe™ and Mg”™ in the medium can enhance I-lactic acid production.

Key words: identification, 16StDNA, Bacillus coagulans, 1-lactic acid

:2009-03-12

- ( BE 2008607)
* : (1966- ),

9 ’ ’ ’

Email: wqruan@ jiangnan. edu. cn



454 £ % 5 £ B H K F OH #29%
I- 14
i 141 LBAEXRE
= I- (Agillent 1100, ) :
M erck ZORBAX SB-Aq, 150 mm X
4 6 mm ( 5 Bm), Q 5 mL/ min,
bl , 210 nm, 10 BL, 30 C
,2 L 120 h, I= 142 I-LBRAEERAE SBA-40C
202 g/ L, 91. 3% e I~
210 g/ L, I- I-
180 g/ L \ 143 &AM EKE DNS
. 2 #R 5tk
16S rDNA ’1
. 42 ,
I ’ ES23, Ir :
47. 74 g/ L, 99 3%,
’ ’ 1 ,
20~ 25mm ,
1 ##5EF* . ’ 30230
HEm
1.1 . . ,
111 EAeiHL
3~ 10 em R
CaCOs , .
CaCOs . .
L
112 AWRHENERE LA LER
[5]
113 HBEREER [6]
114 FEMFER DN A \
16S rDNA 16S rDNA Fig. 1 Colony shape
BLAST [7] 3
12 ,
121 5 BFMREHRL CaCOx- 1
2
122 #MAPTIIA AL AR KRS 1 .
[8] , VP , ,
13 2 ,
131 #F3%k 24 h , ,
,45 C 120 v/ min ,
18 h , ,
132 Kk , .
10% ,45 'C 120 r/min

72 h



3
W
P

5

% 3

. —b T IR AARAY IR i R T RE R KT R 455

1
Tab. 1 Results of physiological and biochemical characteris-
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