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Abstract: The fermentation conditions of Exopolysaccharides (EPSs) PS202 were determined by single-factor test and orthogonal test.

From the results, the optimal sucrose content, beef extract content, the growth factor, pH value, shaking rate, temperature and extraction time for
the fermentation were 5%, 0.2%, 1.2%, 7.2~7.5, 30 °C, 200 r/min and 96 h, respectively. Under those conditions, the yield of EPSs was 3.14%.
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Fig.1 Effect of sucrose concentration on the PS202 fermentation
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Fig.2 Effect of taurine concentration on the PS202 fenmentation
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Table 1 The factor design of orthogonal experiment (L (3*) )
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Table 2 extreme value analysis of orthogonal experiment
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Table 3 the square value analysis
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Table 4 the Comparison Result of Before and AfterOptimized

Fermentation
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