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Optimization of the Fermentation Medium of Cecropins Production
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(Guangzhou Microbiology Research Institute, Guangzhou 510663, China)
Abstract: The fermentation medium of a cecropinproduntion strain KJO2 were studied and optimized by orthogonal test. The optimal

components for fermentation medium were glucose 3%, peptone 1%, yeast extract2% and NaCl 0.5%. With the optimal medium, the cecropin

efficiency in 500 L fermentator was up to 13651 1U/mL.
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Fig.1 Effect of carbon sources on cecropins production
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Fig.2 Effect of nitrogen sources on cecropins production
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Table 1 Factors and lewels of orthogonal test

KF CA@HE%) B (F QM%) C(FEFI%)

1 1 1 0.50
2 3 3 1
3 4 4 2

#* 2 EXRWER
Table 2 Results of the orthogonal test

5 A B C 23 HMAI(UML)
1 1 1 1 1 5977
2 1 2 2 2 5732
3 1 3 3 3 5533
4 2 1 2 3 9021
5 2 2 3 1 9423
6 2 3 1 2 9122
7 3 1 3 2 7631
8 3 2 1 3 7297
9 3 3 2 1 7413
kil 5747.33 7543.00 7465.33 7604.33

k2 9188.67 7484.00 7388.67 7495.00

k3 7447.00 7356.00 7529.00 7283.67

R 344133 187.00 140.33 320.67
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Fig.3 Time curesof biomass, pH, efficiency and reducing sugar

content during fermentation in 500 Ltank
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