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Rejuvenation of Penicillium raistrickii and the Effects of Water Miscible
Ionic Liquid on 15a~Hydroxylation
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(Key Laboratory of Industrial Fermentation Microbiology , Ministry of Education, College of Biotechnology,
Tianjin University of Science & Technology, Tianjin 300457, China)

Abstract: The strains of Penicillium raistrickii were rejuvenated and the conversion conditions for 15o~hydroxylation of 13-
methyl-estr-4-ene-3, 17-dione were optimized. Carrots were used as slant to overcome the degradation of Penicillium
rastrikii, and the water miscible ionic liquid was used as the co-solvent to overcome the low solubility of the substrate. The
results showed that the yield of 15a~hydroxylation by using rejuvenated Penicillium raistrickii reached as high as 68.1% after

transformation for 72 hours under the following conditions: the amount of ionic liquid [EMIm][EtOSO;] was 4%, the culti-

vating time was 30 hours, and the substrate concerntration of 13-methyl-estr-4-ene-3, 17-dione was 5 g/L.
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Fig. 1 Rejuvenated Penicillium raistrickii
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Tab.1 Effect of the adding amount on the product yield

PRGN/ % N
0 41.8+0.91
2 47.1+1.09
4 543 +1.32
6 50.8 +0.98
8 447+1.13
10 39.8 £0.77

233 JaTRE

P AN TRl BE AR 70T B, DAAH IR 4%
e, H RO 14 ETRE SRR, S5 R R 2 fr
R, GBI T RIRRIREEAE 107~ 10'mL 7" B,
AL AR B 0L W B 3G R R A TR T
10 mL™ B, Bef R R R i, ATk
10" mL AR AE , 3 TR TR
FLROI A, TR A R, R R AR 2, B
Pl SR A i BRSO
HUA Ty i R R A R bR, R SRR AR B SR R4 A
A, T XA 37 LR .

60

50

He Ak 2%
z

10° 1I0“ 1I0“ 10 10"
TR /m L
B2 fFREXNMELERNZN
Fig. 2 Effect of spore concentration on the product yield
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Fig. 3 Effect of substrate concentration on the product
yield
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Fig. 4 Effect of feeding time on the product yield
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Fig. 5 Effect of transformation time on the product yield
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