FLIT R BRIARG 2SR QA 5 I Ui B 3

WAeHLIS, g o RIS, TR R EER
(1 VLR R Tk EY AR EME ALK E, 110 B8 214122; 2. VLM K2 AW TR%E, 1095 T8
214122; 3. VT K2 A Z A5 E R MEIH b O, T8 8 214122, 4. )7 RERITH LW B BEOY A TR A
AL AR il 528415)

WE. L b PAATRIEG ELZN A AANZR IR AR ABIHABRKHT =L, H
THRE S PINRRGRREIE  VAH B B F bkl ad SLER R 3K H Pediococcus acidilactici BBE
1120 AR, R AR &4 (BRR BRE REAR)NEIRERABKRG YR, 2R E
W, R FHIBRARARRINARG X R T, 3RO EBRESINRARGRE L
H—E¥h, AR hPHEAR RKAKR BEABRESZFRNARGRED AR, ZARERTE
P m R BEEIRPRATR BN ARDRORENHEATEE L,

KEIR . Fob; A AT B B SUBR R IR A AUER L IR R B iR AR N RUBR

FESES Q933 X#EirEL:A XEHRS:1673—1689(2016)03—0247—05

Arginine Metabolism and Citrulline Accumulation of Pediococcus acidilactici

YANG Yimin'?3, FANG Fang'**, ZHOU Zhaohui*, CHEN Jian'?*, DU Guocheng"?
(1. Key Laboratory of Industrial Biotechnology , Ministry of Education, Jiangnan University , Wuxi 214122, China;
2. School of Biotechnology ,Jiangnan University , Wuxi 214122, China; 3. Collaborative Innovation Center of Food
Safety and Nutrition, Jiangnan University, Wuxi 214122, China; 4. Guangdong Pearl River Bridge Biological
Limited Corporation, Zhongshan 528415, China)

Abstract: Citrulline,a major precursor of ethyl carbamate in soy sauce,is produced by
Pediococcusacidilactict via the arginine deiminase pathway. The effect of cultural conditions to
citrulline accumulation of Pediococcus acidilacticc BBE 1120 strain isolated from koji was
investigated through carbon sources,salt concentration,and amino acids. The mechanism of
citrulline accumulation in soy sauce was discussed. The high concentration of NaCl was
demonstrated as the key factor to citrulline accumulation of the strain. The types and concentrations
of carbohydrates also affected the citrulline accumulation , while insignificant influence was observed
with the presence of arginine,citrulline and ornithine. This study is of great importance on the
illustration of the accumulation mechanism for ethyl carbamate precursor during soy sauce
fermentation.
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Fig. 1 Effect of sugars on citrulline accumulation by P.
acidilactici
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Fig. 2 Effect of NaCl on citrulline accumulation by P.

acidilactici
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Fig. 3 Effect of additions of amino acids on citrulline

accumulation by P.acidilactici
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