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Study on the Xylitol Production via Fermentation by Fusarium Xysporum
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Abstract: Fermentation conditions for xylitol production by Fusarium xysporum were optimized. The results showed that the optimal

temperature, pH, liquid volume, inoculum size, shaking speed and methanol content in 10 g/L Xylose-containing medium were 28~30 C,

5.0~6.0, 50%, 10%, 160 r/min and 1%, respectively, under which the conversion rate of xylose was 3.81%. This research provided a novel route

for xylitol production by Fusarium xysporum.
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Table 1 Effects of fermentation temperature on the yields of
xylitol
BEIC 26 28 30 32 34 36
Z&|g/L) 0246 0294 0295 0251 0.223 0.207
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Table 2 Effects of initial pH on the conversion rate
pH 3 4 5 6 7 8
Z%[@/L) 0213 0237 0288 0296 0.249 0.201
M 2 H1 pH 5.0~6.0 Z 8] Jyidi B I K W46 pH,
AR KB AR BRI SR TR 2244 . =4 pH BT+ 8.0
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Peoo B} (Candida shehatae) [ pH 7E 3.5~5.55,
2.3 BB AHE K RIS
SIS ] 250 mL =, iR Al 20%.
30%. 40%-. 50%-. 60%, 30 ‘C, 180 r/min FEPKKE%,
FI5E 5 REUFE, BUREE 1 mL. e AR &, 25
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Table 3 Effects of liquid volume in flask on the conversion rate
FAREI% 20 30 40 50 60
F&[glL) 0126 0174 0243 0276  0.258
MR 3 1 50%[P R, AHERE R P RIS —
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Table 4 Effects of initial pH on the conversion rate
EAT 2% 5 10 15 20
FE[(g/L) 0207 0286 0229  0.194
M 4 51 10% A4 FFER E FUECAR . HemrE i
g, fERbEIL/N, Foxysporum KBRS IEK,
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BORER 1 mL. MEAKERE R &, S5 5RWNEE 5.
R 5 NEFEEN LB R AR
Table 5 Effects of inoculum size on the conversion rate
#3%/(/min) 100 120 140 160 180 200
Z&(g/L) 0213 0239 0257 0298 0.264 0.248
M 5 HIFEHEAE 160 r/min A F T AKEEAL .
FE RSP B BSR4 N, KT NADT A
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