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B OE:ARTHED AR R A Ko 2t 4k &4 8§ Corynebacterium crenatum SYANT &
HMAF L-HABROEH., SRAA XS24 hEHFmil kI RERB, AN BAKERERA
20 g/L, 4 %1 F 24.48 hjdbim 20 g/L s 4k 69 4h K7 X, Fo vk A0 46 %) & % R T A K 100 g/L, 5 %
F24 48 2hH RN EBEEBRERERLTS g/L 848 F X, HMAS 96 h B, L-HEK
B ER&X 37.8¢/L,
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The Effect of Precursor and C & N Source Feeding Tactics on L-Arginine
Production by Corynebacterium crenatum Fermentation

XUE Feng, TAO Wen-yi

(Key Laboratory of Industrial Biotechnology, Ministry of Education, Jiangnan University, Wuxi 214122, China)
Abstract: The effect of precursor and C & N source feeding strategy on L-Arginine production by
Corynebacterium crenatum SYANT7 was studied. The results showed that the yield of L-Arginine
was increased to 37. 8 g/L by the combination of the feeding glutamic acid after 24 h, the feeding
(NH,),SO;in 24 h (20 g/L) and 48 h (20 g/L) with the initial (NH,),SO, concentration 20 g/
L, the feeding glucose in 24 h, 48 h and 72 h till the total glucc?)se 175 g/L with the initial glucose
concentration 100 g/L.
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Corynebacterium crenatum SYANT7 (His", SG*, D-

Arg', H-Arg", ArgHX"), FERXFHAIE>= 0

G EHEAN, EERBRKAEXTBEEHIUR

Er=,

1.2 K%

1.2.1 mRieiiE/L) HWEHE20.4H

#10,ZEO 8 10, B8 % 5,NaCl 5, 51§ 20. pH

7.0~7.2,121 ‘CK 4 20 min,

1.2.2 #AMHFHFA(/L) WHEWE 30, EX

¥ 20,(NH,), SO, 20,KH, PO, 1,MgSO, - 7H; O

0.5, %% 1.5, pH 7.0~7.2,121 CK& 20 min,

250 mL §= A B & 30 mL.

1.2.3 #MAESEFEGg/L) WHE 120,EX

¥ 30,(NH,).S0,50,KH,PO,1.5,MgSO, * 7TH: O

0.5,FeSO, « 7H, O 0.02,MnSO, *« H,0 0.02, 4

R 8X10°, L-4AM 5X 10, CaCOs 30,

pH 7.0~7.2,121 ‘CK#¥ 7 min,250 mL I =MAIK

K E|15 mL,

1.3 ¥BxHZE

1.3.1 #3418 h WAH LR —F

B A Bk R 5 525,31 'CL110 /min 33

12~13 h,

1.3.2 AEa#f BFERE UEBIRSNK
EMEZARBEZESP,3] C.110 r/min E5F
96 h,

L4 SHAE

1.4.1 BAEKRAGRE 562 nm FRKTHF
BEEERS.

1.4.2 ABRYERBHAZE 3, 5-"HEKE
ﬁ?ﬁ[ﬁ].

143 LHKRGZEINE HREORAN
&[SJ.

1.4.4 BEFARANE ARBANEDT.
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2.1 WiAWRR SYANT @ik L-HEBREABNE
L]

BEME L-BEREY S R ERY R, 5 n
BFEBMT LEERNEYABRERLRETAE
EMEm, EERERTERBEERFHO hat
AhAERME L-EERMEWE, ERLE 1. A
B1mA . EAERAMENHEM L-EERWN
FEAETH. XRAVNBEFNMSERAEER
BB MR E KU Bk 2 3L A A
BEMNOKE. 155 24 h AR K,
EBBEFAEPRRE L-HER . ARPELBERY
BLHERNEERE EEXNMA—ERE%K
EHAERNER. LE 2, AE 2WH,24 h 5
mAEMTLURHE SYAN? BB . EXERFT
BWER 30 g/L o, L-EEMTEEPIRK.
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Fig.1 The effect of the glutamic acid addition at initial

time on the L-Arginine production
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Fig. 2 The effect of the glutamic acid addition at 24 h
on the L-Arginine production
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KEEF 24 hE. . XEBCEER, ENBHEM—
ERBRENREYES EMA A TR, 2 L-
HEMEDASARNMNHET, BR L-EEEN
=&,
2.2 |MRIMERRR A
LEERATFHFETENRES B X
32.15% EM A BB FE P L HRBUBR T E K
EHRB UKEER L BERMNTFE. fEHL-H
ARAEFH VAR EENRRE. ERARE
BWE MBI &S SYAN? RBE-RRINE W, 457
RE3. HE 3R, MEHRERREEER 20 g/
L B, REERTHI=MBAR, B RF, P RKFBRAK;
TR B S R B Wk B 2 40 g/L 1 60 g/L B, 7
BNMREBELABRYY LEERFEERELABE . R

BEGSRE, MIRME RB W E N 60 g/L 9 L%

EMTFEMATRRMEREREN 40 g/L &
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Fig. 3 The effect of the (NH, ); SO; concentration on
the L-Arginine production

HE A, APRERRRERREEAT
Bk KRS L-EER™E, T LEERETF
ERGRNFRE AWML BT REMBRE. R
B3 FANMB R TR TR 1IN EA, MR
RSB W N 60 g/L, & BE X B o R &b b AR
B HR2VIEMMEREKEE 20 g/L,24 h 5%
Bn40 g/L MBI E: FR3MERRERBIKE
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Fig.4 Effect of the different (NH, ),SO, addition mod-
¢l on the L-Arginine production
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EERR MG EERBAREN SYANT RBHE
WL,ERWES, AES TR . MAEHEEERKE
K50 /Lot REFRIIH ERM A RERER; Y
KBRS Mt MR B W Kl 150 g/L M L-
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Mg,
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Fig.5 The effect of the initial glucose concentration on
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] the L-Arginine production
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Fig.6 Effect of the different glucose addition model on

‘ the L-Arginine production
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£ & ik (References) :

RRAABRRHNEN B TRARE BMEES
BEER. VEEHHREREN 200 g/L 6T, 5
REWEREES T EEE KT —E 05k
P sE T R R B BRI R AR (B R T B oK B B
BRXRE L-HERSRFLEN. WEENSRK
FMBEAT AR R AR EH AR A RERY
mHEER XREARIBFERBERNERER
BRERBHEANTREZ, B LR &>
M. SHMOEEHENRBEIEFTHANE S
FEERYN, TUERBRETHEERBEREER
E—NE K, X R BB BN A A, B
MAFRSE. SHNMHEEREETRELTER
EIRTHENEAREN SN RBETRA — &
# 40 I FE

3 & &

35 AT Yy RO B R IR A I S KRR,
A SYAN7 ) L R B & Bk 5 37.8 g/L,
H—-B TR MR EZEENRBENER

BAEFE L-REARTBEH S ES.
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