MK EEBHY 2018, Vol.34, No.2

Modern Food Science and Technology

FLERE R8 S EEIRFHA B T ZMR

REK", HER’, EWTE’, KEE’

(1. ] RIRPURAEDFHEA TRANE), TR M 510663) (2. )" ARG MAEMAARPT, | &R M 510070)

THE: AFUFHE RS A, A SEELAMEAIERAITT AR, ABREE (ODgy) AR (FEHE) 695 AR ILA
EEBAZIA, AR T TAA. pH. BHE. A E. BAH XVABAMT L S HAREL BHR N A K Hn, bR e it
47 250 L F XK T8 A, ARACEARARE BE T E A T 00h 8%(VIV ) e3840 T E0R & 70%49. 42, #nba % 40 g/L,
P4t 100 r/imin, FBE RALRF— T REIRE, A FHide 12.5%4 R K324 pH 187 /£ 5.8, 37 ClaiBRf#. 250 L FiXAL 5
I¥ A #5454 pH 5.8, 37 CIaiR KB 7 h A4 69FF-TiRVA %A AT T #URE A 70%4Y9 250 Lok B4, Hit4E4Hi% 60 r/min, @
R EIKIEH] pH 5.8, [E]BRE RAMRE (£ 2h 4 0.2 vwm 493k 38 RA 5 min), 37 ClaiB & 8 10h.A A% R+250 L AAEPT1F
KRG E R RE 2% 8x10° CFUIML, 42 A 5k T IRPTIZ6 W07E 8 I E ¢ 4 1.2x10" CFU/g.

R SLERH, RAW, AEEAL

NEZE: 1673-9078(2018)02-164-170 “pol: 1

Optimization of Culture Conditions and Medium'?)f"l:actic Acid Bacteria

982/j.mfst. 9078.2018.2.026

R8 Cultured in High Density Fermentation

WU Jun-lin*?, BAI Jian-ling?“MO Shu<ping?, %\IG Ju-mei?
(1.Guangdong Huankai Microbial Sci. & Tech: Co. Ltd, Guangzhou 510663, China)
(2.Guangdong Institute of Microbiology, Guangzhou 510070, China)

Abstract: The high density fermentation technology of Lactobacillus R8 strainwas studied in this study. The main reference indexes were

. The effects of medium and agent, pH value, inoculation amount, initial sugar

the density (ODggo) and the utilization of carbon source (gluc
content, aeration mode and feeding process on the strai ) in-7.5 L stirred fermentation tank were studied, and then the experiment
bacteria were optimized by 250 L pilot-scale amplificatio ptimizing small-scale fermentation process of the bacteria was: inoculating the
seed liquid (8% v/v) into cannikin with-medium volume of 70%, the initial sugar concentration 40 g/L, stirring speed 100 r/min, intermittent
nitrogen to maintain a certain anaerobic environment, automatic flow plus 12.5% ammonia, and the fermentation at 37 °C and pH 5.8. The 250
L pilot fermentation process was as follows: the pH was controlled at 5.8, the fermentation was performed at 37 °C for 7 h, the seed liquid was

inoculated in the 250 L fermentation tank of 70%:liquid at 8% inoculation amount , stirring speed was 60r/min, 12.5% ammonia was used to

maintain the pH of medium at intermittent nitrogen was introduced (0.2 vwm/2 h of the rate of nitrogen 5 min), the resultant mixture was
at'37 °C. The live

concentration of Il‘bacteria was about 1.2x10" CFU/q after vacuum freeze-drying.

incubated for ria concentration of fermented liquid obtained from 250 L scale was about 8x10° CFU/mL, and the
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