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Study on High Production of Reuterin by Lactobacillus reutrei

WAN Xinyi, XU Xueming', WU fengfeng
(School of Food Science and Technology, Jiangnan University , Wuxi 214122, China )

Abstract. Lactobacillus reutrei can product reuterin with safety and high efficiency. The objective
of present study was to investigate the optimal conditions on the biotransformation of glycerol to
enhance the yield of reuterin. The biotransformation conditions were optimized by orthogonal tests as
follows: glycerol concentration 400 mmol/L,cell concentration 110 g/L,conversion time 2 h,
temperature 30 C and pH 6.2. An average yield of reuterin was 241.2+3.4 mmol/L under optimal

conditions.
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250
2 5.8 300 60 90 25
3 6.2 350 90 100 30
4 6.5 400 120 110 37
K2 HENHE

Table 2 Analysis of variance for the orthogonal design

b % 5
IR

pH 880.629 293.543 118.359  <0.01
Hil 34 429.496 3 11 476.499 4 627.426

s ! ! g <0.01
W

BffE 2 874.269 3 958.090 386.310 < 0.01
ﬁﬁﬁl 9 012.012 3 3004.004 1211241 <0.01
W 1431.569 3 477.190 192.407 < 0.01
2 119.045 48 2.480

1 :R=99.8% ,R*(adjusted) =99.7%.
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