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Studies on the Feed-batch Fermentation by
Riboflavin Producing Strain Tx

Lu Wenqing Zhang Kechang ~ Wu Peicong
( School of Biochemical Engineering, WuXi University of Light Industry, Wuxi 214036)

Abstract Riboflavin producing strain T was a threadike fungi which was high-oxygen
demanded. lis fermentation broth was behaved as non-newtoin characteristics. Sufficient
oxygenin broth was quite critical for high productivity of riboflavin Batch-feeding could
improve riboflavin productivity. Sugar was the predominant component in feeding culture.
There was no difference between feeding monosaccharide and disaccharide. The time for
feeding was firmly associated with p Hof the broth and microorganism grow th. By control-
ling pH within the range of 5. 4~ 6. 2 after 48 hrs cultivation and feeding several times
with a small amount of sugar each time, the riboflavin yields could be improved by 20% ~
30% . More than 8000mg /L of riboflavin in the broth could be obtined by batchfed culti-
vating Tso.
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