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Metabolic Control of Fermentative Production of ( — carotene by Blakeslea trispora

YU Jing-lan,SUN Jian-chun, YANG Ye (Shanghai Research Institution of Chemical Industry,Shanghai 200062 )

Abstract [ Objective ] The aim was to study the metabolic control of fermentative production of B-carotene by Blakeslea trispora ,which provide
a basis for increasing the production of B-carotene by optimized conditions. [ Method ] Through determining3-carotene content by ultraviolet spec-
trophotometer, the inoculation ratio of plus( + ) and minus(-) spores were optimized. Through study on the metabolic control of efficient synthesis
of B-carotene by mated Blakeslea trispora,the optimal medium supply time, culture temperature and inoculation amount was determined. [ Result ]
After above ,the optimum conditions were obtained ,with the inoculation ratio of plus( + ) and minus(-) spores was 10: 1 ,the time of medium sup-
ply was 52 hours, the culture temperature was 27 °C , the inoculation amount was 8% . [ Conclusion] Through study on the metabolic control of fer-
mentation production of B-carotene by Blakeslea trispora, the optimum conditions were obtained. As a result,the production of -carotene was in-

creased from 1.45 to 2.26 g/L,the rate of increase was up to 55.9% ,which lays a foundation for the industrial production of B-carotene.
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Table 1 The inoculation amount of plus( +) to minus( — ) spores

G 1ETE uii)

No. Plus spore Minus spore

1 0.2 0.050

2 0.4 0.075

3 0.5 0. 100

4 0.6 0.125

5 0.7 —

6 0.8 —
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Fig.2 The @ - carotene production with different inoculation a-
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