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Effects of pH Control and Sucrose Feeding Rates on Nisin Production

LIU Ya-li, JIA Shi-ru, TAN Zhi-lei, HUANG Hao
( College of Biotechnology, Tianjin University of Science & Technology, Tianjin Key Laboratory of Industrial
Microbiology, Tianjin 300457, China )

Abstract: The combined effects of various pH control strategies and sucrose feeding rates on nisin production were studied.
: (1) a constant pH at 6.8; (2)
after pH dropped 6.2, a constant pH at 6.2; (3 ) after 6 h, adjusting pH at 6.8 every 2 h. The results demonstrate that nisin

Three different pH control strategies were studied in this study (the intial pH was 7.0)

titer by strategy (2 ) yielded almost 2.6 times higher than that by strategy without pH adjustment. Sucrose feeding rates are

designed at 4,5,6 and 8 g (L™"h™"), respectively. Nisin titer increase about 2.9-fold by constant addition of sucrose at a

feeding rate of 5 g (L™"h™").

Keywords: Sreptococcuslactis; nisin; pH control; fed-batch fermentation
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Fig. 4 Sucrose consumptions of TCCC12001 when using
different pH profiles

2.3 FEHERIRM

WLt pH W SLI LS, T 2 E
ShIRBNE T LR FLER P 7 LR BR A 2N 1 52 JRE
BEIF N S BR 25 5 LI S.

A Y, TERE 0 AT 3 = PR B ER P R AR
VIR R 10 gL', A S hIFIR4 5% 4.5,
6.8¢g (L™“h™") Wihn, FLERHERR I 2 i m 20 20 )
S 3789.4560.3210.3 047 UmL™", 15334 51 Jy%f
RESZEG Y 2.41.2.90.1.96 ., 1.94 135,

5000
4500
4000
3500
3000
2500
2000
1500
1000
500
0

—— 4g-(L"n'
—o— 59-(L'"-h")
—&— 6g-(L'-h")
—w— 8g-(L'-n"

#r/U-mL"

%

t/h
B 5 MR MEEAER BN 4L i 2k
Fig. 5 Nisin production of fed-batch culture of TCCC12001
with different constant feeding rate of sucrose
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