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Abstract With a strain of Alcaligenes faecalis WX-C12 the optimal medium and culture condition
for curdlan production was investigated. The optimal medium was established as follows g L glu-
cose 50 NH,Cl1.07 KH,PO,2.72 K,HPO,1.71 MgSOs 7TH,0 0.49 Yeast extract 1 and trace
amount of salt solution. The optimal culture conditions were that initial pH 7.0 volume 60 mL 250
mL shaking speed 200 r min temperature 30 C . With this medium batch culture was conducted in
a 15 L fermentor equipped with sensing control devices. After 60 hours fermentation the production
and yield of curdlan was 22 g L and 50% respectively.
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Alcaligenes faecalis var. myxogenes
: C6H1005 n
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WX-
C12 Alcaligenes faecalis var. myxogenes
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Fig.1 Effects of various carbon sources on fermentation
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Fig.2 Effect of glucose concentration on fermentation
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Fig.7 Effect of shaking speed on fermentation 1 g L
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