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Uniform Design and Optimization of Naringinase Medium for Aspergillus niger Fermentation
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Abstract [ Objective ] To screen out the optimal medium for producing naringinase by Aspergillus niger fermentation. [ Method ] Sartre’ s
AGAR medium, potato glucose AGAR medium and Tsar AGAR medium were compared. The best solid medium for Aspergillus niger growth was
selected and optimized to obtain the best solid medium. Through selection and optimization of different types of carbon source,nitrogen source
and inorganic salts in the fermentation medium,to determine the optimal culture medium for growth and fermentation of Aspergillus niger ,the
optimum medium for producing naringinase by solid fermentation of Aspergillus niger was determined by orthogonal experiment. [ Result ] The
optimal culture medium was; 0. 1% potassium dihydrogen phosphate ,4% sugar lee , 1% glucose,0. 2% anhydrous CaCl, ,0.2% MgSO, 7H,0,
0. 1% ammonium sulfate 0. 2% naringin,2% soybean meal. The enzyme activity of optimized medium (618 U/g) was 54. 1% higher than the
optimized base medium (401 U/g). [ Conclusion] It provided raw materials for genetic modification and molecular breeding, and laid a good

foundation for large-scale commercial production.
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Fig.1 Comparison of microscopic examination of bacteria growth in different solid medium
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Table 1 Single factor level design of carbon sources %
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Table 3 Single factor level design of inorganic salts %
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49 %7 FRALBE B B A BE AR BRI SRR B a9 RALAT R 173
®4 EXKBERKE
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4 0.1 4 0.2 0.2 4 0.1 0.20 2 476
5 0.1 4 0.4 0.1 4 0.2 0.10 2 503
[§ 0.1 4 0.4 0.2 2 0.2 0.20 1 431
7 0.2 2 0.4 0.2 2 0.1 0.20 2 435
8 0.2 2 0.4 0.1 4 0.2 0.20 1 521
9 0.2 2 0.2 0.2 4 0.2 0.10 2 500
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Fig.6 Microscopic examination of fermentation medium
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