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Fermentation Test of Thermostable p-amylase in
5L Computer-controlled Bioreactor

Zhou Beiyon  Zheng Youxia
( Shanghai Institute of Plant Physiology, Academia Sinica, Shanghai 200032)

Abstract The optimal fermentation condition of thermostable p-amylase from Thermoactinomyces
sp. A6l is: temperature 45°C, pH7. 1, air IL/IL medium per min, inoculum of 17 ~ 19h culture
10%, initial agitation speed 150 r/min, dissolved oxygen set 50% : Turn up the agitation speed to
600 r/min and last Zh when the enzyme reached the highest or the content of reduced sugar in the
fermentation broth was the highest and maintained 5h, the enzyme accumulated within the cells re-
leased out and so the enzyme increased up to 20% . The overall fermentation period is 18h, 30h

shorter than that in the flask.

Key words Thermostable 3-amylase, fermentation, computer-controlled-bioreaetor

© HERFERMEMFARAATIKS@wEST http://journals. im

5 1600
600 r;‘m.in{\
A )
321
_J ]
1200 5
1000 2
a
)
? 404800 3
gy =
:_‘—- o
2 30 600 §,
% g
2 040 =
el
g
10200
-4
1
%30

ac. cn



