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Abstract: This paper discusses the use of ultraviolet mutagenesis combined chemostat enrichment method
to screen high-temperature resistent and high-yield lactic acid bacteria. Firstly, treated a strain of Lactoba-
cillus rhamnosus with ultraviolet rays as mutagen, and then, before plate screening, used the chemostat con-
tinuous culture method to enrich high-temperature resistent and high-yield strains at 55°C. At last we ob-
tained nine high-temperature strains. When fermented at 55°C, the highest production of L-Lactic acid
was 62.9 g/L in 48 hours, which was 18.1 g/L higher than the starting strain. It was found that this method
was more efficient than direct plate screening method by a comparing experiment, greatly reducing the

workload of re-screening.
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Fig.1 Growth curve of Lactobacillus rhamnosus
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Fig. 2 Lethality rate curve of Lactobacillus rhamnosus
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Fig. 3 L-Lactic acid production of the screen strains which
fermented at 55°C in 48 hours
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Fig. 4 Block diagram of chemostat culture
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Note: A: Air Filter; B: Feeding tank; C: Fermenter; D: Magnetic
stirrer; E: Thermostatic magnetic stirrer; F: Tank.

Lactic acid production (g/L)

S R R R
= nmh Ik
SN L] s
e I
ol oy e
Jalalalalalalalalglal ,,

Original HT1 HT2 HT3 HT4 HT5 HT6 HT7 HT8 HT9
Secondary screen strain
5 APEUREESBINEKE S5°C TAB 48h L-
AR E
Fig. 5 L-Lactic acid production of the strains enriched by
chemostat which fermented at 55°C in 48 hours
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