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Study of Natamycin High- Yield Strains Fermenter Fermentation Condition

WEI Bae- dong, LIN Yushu
(College of Food Science, Shenyang Agricultural University, Shenyang 110161, China)

Abstract: The effect of the nutrition and environmental conditions, including dissolved oxygen,
pH, added sugar and other factors on N atamycin production by Streptomyce natalensis SY-4795
were careful investigated, and the optimum conditions listed as follows: the dissolved oxygen
30% ~ 35%, the constant sugar concentration in fermentation broth keep at 2%, pH 5. 2~ 5. 4.
With the optimum fermentation conditions, natamycin production increase 3. 01 g/L to 5.32 ¢/ L.
in batch fermentation.
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Fig. 2 Effect of stirring rotation speed and airflow on yield of Natamycin
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Fig.4 Metabolism curve of fermentation in batches in 7L automatic fermenter
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Tab.1 Optimal glucese concentration in fermentation solution

/ / / /
(g/dL) /h (¢lL) (gL (g/L)
3.0 30 60 12.96 3.12
2.5 37 45 12.66 3.86
2.0 42 30 12.31 4.93
L5 46 20 12.12 2.87
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Fig.5 The comparison of pH change between fermenta-

tion in batches and by interval adding glucose
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Fig.6 The comparison of strain dry weight and yield of Natamycin between fermentation in batches by interval adding

glucose and pH controlled condition
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