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Effect of Culture Medium on L-asparaginase Porduction by E.coli
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Abstract: The effects of the components of culture medium on the production of L-asparaginase, an anti-cancer drug fermented by E.coli,
were studied. Results showed that the highest specific activity of L-asparaginase (352.54 U/g) was achieved under such conditions: 0.7% of
sucrose as carbon source, 0.5% of beef extract and 1.0% of peptone as nitrogen source and 0.01% of FeSO, as trace element. The yield of

L-asparaginase was 31% higher than that by basic medium fermentation.
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Fig.1 Effect of carbon source on the yield of L-asparaginase
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Fig.2 Effect of adding amount of sucrose on the yield of
L-asparaginase
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Table 1 Effect of adding amount of nitrogen source on the yield

of L-asparaginase
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Fig.3 Effect of adding amount of beef extract on the yield of
L-asparaginase

HE 3 AW, S FERERINEN 0.5%I, %Rk
PP L- R AT F g i LU ) fee ik 3] 345.68 Ulg,
FERFMIE B 5.12%. MR 771% H AR k3
0.5%F PRI E+1.0%E F Ay focid B A U
2.3 SEEITER KA LR & W 50
231  EITTEMIS KA E L- R A B
M

PN 0.05% 7375128 BRI « ARt V2K
TR EE LA B BRAS SEI Tu SR U N 21 7R3 rh gk AT 5K
5, DIANGSINGE T Aot i o Fe S Sk AR TR,
SR 4 P,

553



R EmiB Modern Food Science and Technology 2008, \Vol.24, No.6
25 mtEE YR wIEEE <500 5001 -7
= o 2f 4400 — o L 16
E % %D %o 400 15 =
g = 15F 4300 = < 300 -4 ‘M’
< i v b | R P #
ﬂg § 1Ir 4200 & 200 —- LU ¥
i 5 itwpndiafi
%LL & o5k 1o = ¥ 100k |, EE ] |
0 1 1 1 1 1 0
0 0 0.01 0.02 0.03 0.04 0.05 0.06

0
W BRERE BRI WRIREE BRIRES

B4 METEXTAFATE L-XLERERRN
Fig.4 Effect of trace elements on the yield of L-asparaginase
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Fig.5 Effect of FeSO4 content on the yield of L-asparaginase
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