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Abstract: The fermentation process parameters of CHU-R, such as medium, incubation temperature, inoculation, etc. were discussed in

this paper. It was found that the best medium formulas was: 6% sucrose, 1

0.05% MgSO,-7H,0. The optimum fermentation conditions in 50

initial speed of 120rpm, tank pressure 0.05~0.08 MPa, liquid volume

rmenter-were: te

molasses, 0.5% ammonium sulfate, 0.3% Na,HPOy,, 0.05% KI, and
ature 28°C, ventilation 0.1~0.15 (V/V/min), the

L, the initial pH_.6.8~7.0 and inoculum size 6%, the fermentation

process to maintain dissolved oxygen at 40-60%. The results showed that the’'CHU-R yield pigment nearly reached 23 mg/g of its dry weigh

fermented in 50 L fermenter.

Key words: CHU-R; astaxanthin; fermentation; lactobagi
<

FE 25 (astaxanthin) /& —Fhbs G20 &
N 3,3 :Vﬁ 4.4 FARE-p Pt M2, BRI
K% MR, EHARBIPUEALIIRE, eiERIRN
HH%WI\@%HFET#EE’J 3, TR PR S oAb
g R, XT%E%Q)%%' FE B I ARG G T 3K
R I e P B
BRI AR, W
NN T et E el |

"T%i[
E@a{%‘” e 11 205 2 0 R 7 2 e et
75 T BT sh % . WA LT ERE  (Haematococcus
pluvial) 2Lk A BE (Phaffia rhodozyma) #2& H Fi
i A P L AR RN T R ) E A, R AR
ZLERIE B ]Ik 20 mg/g T-H, (HREFFRIS AL 3 [,
FrRd R rh RS T 30 CHRBEARM A RER
R RS, Ok KRR S T MBI IR, B3R
#o6h, (HIFERM™®EAA 1.2~2.0mg/g T8, HM
YrisHER: 2011-12-22

EEWH: INHRHIETR (201021-E361)

TEE R BEUE (1979-), &, TiEW, NERM. £YAE: NEBEML
ERR

BUFH RN R 20 CLAARIKERTY, XL
—EFEE BT AP RN . CHU-R BAREA R
R EAT 2 BRI —IFE 2577 2E ., 4 16 SIRNA
A e SRR W, kN FUAT# i (Lactobacillus )
B o AN FUARIE I 0 I R R )3 TR A IR IR
BefiE . WIth pH ZREE L 24T Ak 5, A
T 50 L S R IBERG IR0, SRR AR P2 IR 21 B8
E FHEi

1 MRIERE

1.1 Mk
1.1.1 A

CHU-R, HARELH H1T7 53k
1.12 g9tk

FEniREFRAE: R 2%, &R 1%, Na,HPO, 0.3%,
KI0.05%, MgSO,-7H,0 0.05%; By : ik, .
IO WA, 20K KO EAHR. B, 4R
B R,
113 EENHR SRS

FIRAE. =M RIKER. OB R

289



MK EmBHL

Modern Food Science and Technology

2012, Vol.28, No.3

L pH . B0l EIERE RS
1.2 57

MBI T 2 3G G, BB R s
FELTE IR, R REFE, ME ODggos HFTE
o, MR = PT.
1.3 INERSEMNE A

B REFEIR 4000 r/min B0 15 min, 25 EIER, B
R EKE G T 2~3 K, Yo R RA IR B 155 773
SRIG NN 95%PIRESES) . B0, 25 HIEW, HEEPK
1R RRPERSTE R EAG, IS TUUE 5 AR
() FEREAN, BEFREAIE T 65 C/KI 60 min,
BN 5 mL B, FEEIHEEC3 min, 20, HUEIEWR,
PAPI BRI, 7R3 K 480 nm TFIISE OD 18, AR
HE LRGN RZ o &

2 GRS

2.1 BEREFRENE
2.1.1  BAEBRIRAI E

8r O O0Ds» | LIS Sea
'? L
6F 3
=
st =
§ il
g 4t pa
=} i
2t &
i »
0 P T ——— .
W%k HERE AR B )

(34
B 1 TEREFLER
Fig.1 Effect of carbon sources on astaxanthin production
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Fig.2 Effect of nitrogen sources on astaxanthin-production
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Fig.3 Effect of fermentation temperature on astaxanthin
production
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Fig.5 Effect of initial pH on astaxanthin production
VTR 7R 3E)46 pH HZ 8.04 7.0. 6.0, 5.0, 4.0
HHATRES . S5REIR, V46 pH N 7.0 B, ODgoo AT

IN= N R

WATEE DA

206 50 LfEY KL
8

HERSEALES, pH 8.0. 6.0, 5.0. 4.0 FIR AR
AR, HOREL 7.0 NIRRT IRV pH.
2.5 HBOEFEEEE

16 OODw ~ WAFIFZA 1%¢

14

12+ =)
50

10 <

6 jf

4r &

i 50 100 150
e/ (r/min)
E 6 FEEFEMHEFER
Fig.6 Effect of different culture conditions on astaxanthin
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Fig.7 Result of fermentation in 50 L fermenter
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