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Mutation Screening of L-histidine Producing Strain by UV and LiCl
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Abstract: A L-histidine producing strain was mutated and screened from Corynebacterium glutamicum Sg by LiCl and UV. Results
showed that the UV-induced lethality was 81.8% with the irradiating time of 30s, while the LiCl-induced lethality was 82.4% with the LiCl
concentration of 1.2%. Using three mutants, Ds by LiCl, U; by UV, and N; multiple mutated by UV and LiCl, the L-histidine yields reached 256

mg/L, 243 mg/L and 251 mg/L, respectively, which were 8.5%, 10.5% , and 13.6% respectively higher than that by the original strain S6.
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Fig.1 Lethality curve of LiCl
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Table 1 Result of LiCl mutation
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Table 2 Stability of L-histidine productivity after LiCl mutation

A Se D3 D,
#14%/(mg/L) 218 241 236
#2/%/(mg/L) 222 245 242
T8/ (mglL) 220 243 239

[ Se D, D, Ds D,
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Fig.2 Lethality curve of UV
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Table 3 Result of UV mutation
A Se U U, Us
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Table 4 Stability of L-histidine productivity after UV mutation

Ak S Uy Us
% 14%/(mg/L) 230 261 245
% 24%/(mg/L) 243 253 262
P34/ (mg/L) 236 256 248

TERTL mg/mLIKI6- RN S AR B R TR |
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Table 5 Stability of L-histidine productivity after UV-LiCl
composite mutation

e Se Ny N2 N3
% 14%/(mg/L) 247 255 249 248
% 24%/(mg/L) 241 247 243 248
FH#4E/(mg/L) 244 251 246 248

H Ny Ns Ns N7
% 14%/(mg/L) 256 242 246 257
% 24%/(mg/L) 240 236 244 243
- ¥)4A/(mg/L) 248 239 245 250
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