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W OE: RBRAERRAETRE RRAZTREGRE pH F5 @@ TRE Ppostoris GS115(pGAP9-16BMP)
AR B BAT THRAL. SR AW, AR A S Mk 30 g/L, F a0k 40 g/L, B4 20 /L, M= AMERT
A 30%, AR A KN EIEFIRE 32 C,4 pH 6.0,3%4% 96 h. FEHZ4 T, 4 M RkiR LK BMP (Beefy Meaty
Peptide) £ 35 & & & 4 41.9 mg/L.
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Optimization of Fermentation Conditions for Constitutive Production of
Beefy Meaty Peptide by P.pastoris GS115 (pGAP9-16BMP)
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Abstract : The fermentation conditions for production of BMP (Beefy Meaty Petide)by engineered P.pastoris
GS115 (pGAP9-16BMP) was optimized in shake-flask. The results show that the best expression conditions are 30 g/L
glycerol,40 g/L peptone,20 g/L yeast powder,30% volume of medium,temperature 32 °C ,initial pH 6.0, fermented 96 h. In

this condition,BMP expression reaches its peak with a yield of 41.9 mg/L.
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Fig.1 Effect of different carbon sources with different
concentration on expression of BMP

2.12 RRFEZRAS BMP £k 69 % %

ARSI VAR 30 /L Hh 3, R & B R 57
HR G A H R ER Ry (YP) (9 BT s v 2 I
15.30.45.60.90 g/L, % GS115(pGAP9-16BMP) Ff
T BT, 30 CHIRKE SR 96 h J5 BUREE
17 SDS-PAGE. HIE 2 o] WL, RFEJERHEE YP XFh;
) BMP [k ARl 60 g/L>45 g/L>30 g/L>
15¢g/L. 90 g/L Kigdth e &, kb e
NG MEE BMP [ it S R B3 = & i AR
AHFF BMP ik, X 5 Ff YP Bk EH LA

60 g/L H'EL.

L™

25
20

10 |
J
0

15

B2 YPREIREX BMPRIZHIZM
Fig.2 Effect of YP concentration on expression of BMP
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Fig.3 Expression of BMP before and after medium
optimization
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Fig.4 Effect of different time on cellgrowth and expression
of BMP
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Fig.5 Effect of different initial pH of on expression of BMP
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Fig.6 Effect of temperature on expression of BMP
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Fig.7 Effect of time on expression of BMP
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