e LI A e PRI R R EAE 122

L5 93 ¥ AF 1,2 X = *1,2
FRIR 2 EEE Y AR 2, RFEART
(LR R T A REAFEIWE SR, L5 08 214122; 2. TLE K% EW TR, 15 LY
214122)

WE. SLRRES TR AR LARRGAARD KRB ZREHIRLN RS- HITR
A AT HLMIEELS L AR HH R S L B0 2 2AH, et 341k o i@ SRR
T Bl AR T E R BT A A v B 6 ok, A3 B AR e B 4 ik e i@ ARG, A A 200 1/
min F= 1:1, BFRA I, RN K BEHEIEIR 5 d 698 24K, A 69 Z AL IS B Ao 4R 8 B 1] 5 31 2 20 °C
Fo 5 d, AFF RIS A RAT R T B T B AT E R B T W R, B K B A A A T R AL
Je Wy f A v B T A3 11.7 o/, BARE AT A ERE T F 69 B B 45 45 K B R A, R AR R
FERAHERERMA THAWHRG T kAL F

FEIF . S RAT KB E AL AW B B Lk E

RESES Q815 XHIREM.A XEHS.1673—1689(2016)06—0617—06

Fermentation and Cell Aging Strategy for Arachidonic Acid
Production by Mortierella alpina
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(1. Key Laboratory of Industrial Biotechnology , Ministry of Education, Jiangnan University , Wuxi 214122, China;
2. School of Biotechnology, Jiangnan University , Wuxi 214122, China )

Abstract: Mortierella alpina possesses the excellent ability of using starch-based materials to
produce arachidonic acid, while the production need to be verified in a fermentor. This study focused
on fermentation and cell aging strategy to reduce production cost. Starch liquefaction was applied to
improve media rheologyand dissolved oxygen.The results indicated that the best mixing speed and
ventilation was 200 r/min and 1:1,respectively. The study also found that the optimal temperature
and aging time was 20 ‘C and 5 d respectively. Cell aging can effectively reduce the production cost
while maintaining production. Arachidonic acid production reached 11.7 g/L when the optimal
fermentation and cell aging strategy was employed which allowed large-scale production of
arachidonic acid by using raw crop meals.
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Fig. 1 Effect of different mixing speeds on biomass, total

fatty acids and ARA yield
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and ARA content of fatty acids in the aging
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