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Growth Model of Bacillus licheniformis in Nutritional Broth

LIU Yan', YI Shumin', LI Jianrong™, LI Xuepeng', MA Yongjun®
(1.Food Science Research Institute / College of Chemistry, Chemical Engineering and Food Safety, Bohai
University , Jinzhou 121013, China ;2. Zhejiang Industrial Group Co.,LTD,Zhoushan 316101, China)

Abstract. In this paper,the effects of different tempreture and concentration of NaCl and pH value
on the growth characteristics of Bacillus licheniformis in the nutritional broth were investigated.
Meanwhile , mathematical models for the growth of B. licheniformis were established from 15 to 45
°C. Results indicated that the optimum growth temperature range of B. licheniformis were from 30 to
37 °C,and the NaCl concentration were in the range of 0~3% and pH value were in the range of 5~
8. At 15 C and 20 °C and 25 °C,the growth curves of B. Licheniformis could be better fitted out by
MMF model. However,they could be better fitted out by Richards model at 30 and 37 °C. The
correlation coefficients were quite high and all above 0.998. On the contrary,the growth curve of B.
Licheniformis at 45 °C could only be fitted out by Logistic model ,and the correlation coefficient was
quit low,and was only 0.907.
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Table 1 Bacillus licheniformis growth model
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