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The Production of Cholesterel Oxidase by Brevibacterium sp .
DGCDC-82 in Fermentor

WANG Long-gang, LU Chen-feng, YANG Hai-lin, WANG Wu
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Abstract; Brevibacterium sp. was grown in a batch fermenter. The effect of Tween-80, cultivation
temperature, pH of the culture medium, aeration rate and agitation speed on the production of choles-
terol oxidase (COD)by the organism were examined. The results revealed that all of them effected the
production of COD. Adjusting the operation variables could increase the production of COD effectively
and prevent the occurrence of foam overflow during the fermentation. By adjusting operation
condition, a maximum COD activity of 1 203 U/L with a velumetric production rate of 60 U/(L-h)
per L could be achieved at 20 h.
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1.1.1 ®&#  Brevibacterium sp. DGCDC-82, {F
HITEERERR

1.1.2 #4X%

DM FERE4HEH 0.3 g/dL B 1
g/dl., NaCl 0.5 g/dL..

2)RBENEFE HEM 0.3 o/dL, HWEE 2 o/
di., B & % 0. 75 g/dl, NaCl 0. 1 g/dL,
CH,COONH; 0.4 g/dL, K,HPQ, 0.02 g/dL, MgS0,
0.005 g/dL, FeS0, 0,001 g/dL, CaCl, 0.01 g/dL,
Winw W &EE S8 0.3, Tween80 &4 %
0.3% ULEREpHFZ TS ER/, RIFT 0.1
MPa T K& 15 min,

1.2 3%

EBBEERNTILH/D N 2.0, “ETHRE
PSR, BBt #EE 800 1/min, 4 P, REHR
1.3 K&

131 #Aa&#A BEEL4S L HTEINC,
220 r/min MFBIEF 14~ 16 h. MR B FE (I
3.5 LA B AR, 121 TRE 20 min, HE
28 CHAWRA T, BEFBL 5% K55 ER 18
b EREFER0~38C, BREH1:1~1:1.5,
T NaOH #2# pH, 5 #3 F 200~350 /min.
13.2 BRAMALEENGINLT RERA
3 mL, B# B 150 »L FEAE P, 37 THRIE 3 min: N
A S0 pL BB EIH, BT 5 min, $7KHE 3 min, ¥
HiG, A1 cm WAL, 7E 500 nm BB EE LU
EX R 1 min HFEERETBEA R 1 pmol H0, M
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Fig.1 Effect of Tween-80 on cholesterol concentration

in culture medium
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2.2 pH ¥ cop kBTt Em

B, pH 7.5 & F 153 Brevibacterium
sp BEHER . pH 7.5 T, EF 28 h A4 COD
FREIRAHE 812 U/L, R EMBHET COD =it
HEES MERFIX—BAXBEEHELREET
BRE2D) ME3TUER, E4BN 70 N, pH
7.04 COD S RAERH, /5 pH 7.5 HH COD
AHEERR FpHT.0,7.58.0 T, £ BES
B8R 27.1,31.2,26.5 U/(L-h).
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FCODERMFRA, SRLE 4. £ TH3IT
FETHREREE, ME 36 T,CODEAREE
#9008 U/LIUE 18 h, KA KEE.

mE 5 " LE W, 7E 30, 33,36,39 CTFTRK
econdt Bk 12,06, 15,21.46,15.9 U/(g-h). %
36 CT,COD 5 EERW, # 10 h REFHEX
B, BB 20 hERAEL BEMNEREEREMIE
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Fig.2 Effect of pH on COD production
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Fig.4 Effect of temperature on COD production
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Fig.5 Effect of temperature on COD production rate
2.4 BREMFEHRNHEN
EEERT ARERR(5,6,7 L/min) T Bre-
vibacterium sp. DGCDC-82 B 2 & B = BE #1181,
RN 6. HE 6 AR, 5 10 b & &4 F LR
Fh.FEESEN 6 L/min 8 7 L/min F, B X
CODFE A 5EF] 1 030 U/L 11049 U/L. RS
40 h B, BEIE 4r FIIA B 793, 702, 845 U/L. ERTE 7
L/min MESBTHREEE L, 8L S0 RBEER
ik 30% ~40% ., FFE AR BEPIS B T RERIRY,
X ATREL COD LA oys BEF X, Hoags
HES LT ERERIE. 6 L/min BIESE T#H
HKERE2 o EH, REVGYIBEER K BREE
AR FETFREER, BEE6 L/ min ERESE,
FEEEMT, AP BERS 52.8 U/(L-h).
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Fig.6 Effect of acration on COD production
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Fig.9 Time course of batch culture in 7 L fermentation
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(B R 7% LA i R R0 R AT, B AL I AL A
EROMEREWEX —H0, RIET BN IEH
7.7 LR B LR RN B pH R ER X
RE TR MR, EARE A RBER R TR
BEBR A 4% F R Al BY W 42 BE L FR P T e S, SR
HEs R EE M E LY =R, Brevibacterium
sp. DGCDC-82 B#R#E 7 L XEH PR 20 v &S
BEIEEIGA 1 203 U/L, AEFRE 60 U/(L+h).
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