A ZUTCE BRI S AEAN BT R BT BT
R 2L BR B A 55

s, REM

(FAmeRey WIS AEBE )78 %I 518055)

WE. RRTAAFFAAEH T, ARRAZTREFMAEARSENHALRELE KRG W, AR A
I MB BB R B MR8 GR Z (30,35,38 C)OMSFH XA MR Hrm, MMAEREYM . RALRELES
FEMFTHRGED TGV JLZZ TARFH TRHENZ(0.687 /L), W EREHT
84%, BAREM TR EERSRES KA 2264% , F 7 &M TR EERS R ES KA 3.199%,
WHREBTHEERAA TS HRZH 4129%, FARAEKEAR B ARKES WEH T RE
BB H CEBRAMTERE 1.5 /L, R ERBRAREA 05 /L, RiEA RBAE A 22 C, Rl

it iR A 30 C,
KBIR: A ARG R AR
FEASES TS 201 XEirEE A XEHS:1673—1689(2016)07—0684—08

Research on the Effects of Nitric Nitrogen and Temperature on
Heamatococcus lacustris Under Different Cultural Modes

GAO Guiling, CHENG Jiayang
(Shenzhen Graduate School , Peking University , Shenzhen 518055 , China )

Abstract: Autotrophic and heterotrophic growth and the effect of nitric nitrogen,temperature on

Heamatococcus lacustris were investigated. The microalgae grew better in heterotrophic mode. In
autotrophic and heterotrophic the biomass were 0.687 g/L and 3.319 g/L respectively ,the astaxathin
content were 2.264% and 3.199% ,respectively. In heterotrophic,the optimum growth concentration
of sodium acetate was 1.5 g/L,nitric nitrogen was 0.5 g/L,growth temperature was 22 C ,the

suitable stress temperature was 30 C.

Keywords: autotrophic, heterotrophic , nitric nitrogen , temperature , Heamatococcus lacusiris
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