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IMPROVEMENT ABOUT FERMENTATION CONDITION OF E54
PRODUCING Ca-2-DKG——THE PRECURSOR OF
SODIUM D-ISOASCORBATE

He Jianming Yin Guangiin
(Shanghai Research Cenier of Biotechnology,” Chinese Academy of Sciences, Shanghai 200233)

Abstract  Alcaligenes ketogenes nov. sp. E54 could convert D-ghxose io Calcium 2-keto—
D—gluconate, the precursor of Sodium l_)—isoascorbate dunng the fermentation. Our research was
involved in jar-scale studies of this course. Some progress was achieved recently, by applying
fed-baich method to raise concentration of D-glucose, and further optimization of medium
composition and fermentation control. Now, the strain could use 20~ 25g/ 100ml D-glucose
after cultured for 36 bours in SL fermentor, with a yield of about 90%; -while in 147L
fermentor, 18~ 25g/ 100ml D-glucose was converted with the same yield during a period of
about 40 hours.

Key words  Alcaligenes ketogenes nov. sp., D-glucose, Fermentation, Calcium 2-keto -
D-gluconate, Fed—baich
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