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The Optimization of Fermentation Conditions and Media of Pseudomonas palleroniana HG-258

LIU Fang, WANG Ying, YANG Tao et al (Hubei Biopesticide Engineering Research Center, Wuhan, Hubei 430064 )

Abstract In this study, the growth characteristics of P. palleroniana strain HG-258 was studied and the fermentation conditions and media for
HG-258 were optimized.The results showed that the growth law of HG-258 was:0-4 h lag period,4-24 h logarithmic growth period,24-36 h
stable period,decline phase ofter 36 h.The optimized condition for the fermentation of HG-258 were as followings: starting pH 7.0, fermenta-
tion temperature 28 °C, the rate of inoculum 3%, speed of rotation 200 r/min. The composition of optimized medium was sucrose 10.0 g/L,
glycerol 10.0 g/L, yeast extract 30.0 g/L, soybean flour 10.0 g/L., Magnesium sulphate 0.1 g/L, potassium dihydrophosphate 0.05 g/L.. Under
the optimized condition, the cell count of shake-flask fermentation culture reached 2.826x 10" CFU/mL with the optimized medium, which was

about one times higher than that with the starting medium and fermentation condition.
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Table 1 Orthogonal design of factors and levels /L
K THERE ol [ales A
Level Sucrose Glycerol Yeast extract Soybean meal
1 5.0 5.0 10.0 5.0
2 10.0 10.0 20.0 7.5
3 15.0 15.0 30.0 10.0
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Table 2 Results of orthogonal design
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1 5.0 5.0 10.0 5.0 186.4

2 5.0 10.0 20.0 7.5 208.6

3 5.0 15.0 30.0 10.0 213.8

4 10.0 5.0 20.0 10.0 231.2

5 10.0 10.0 30.0 5.0 244.6

6 10.0 15.0 10.0 7.5 2254

7 15.0 5.0 30.0 7.5 220.2

8 15.0 10.0 10.0 10.0 228.8

9 15.0 15.0 20.0 5.0 238.2
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Table 3 Analysis of variance of orthogonal design

w257 J5 Fl B F A
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Degree of
Factors square of value
. freedom
deviations of F
TEME Sucrose 1 653.369 2 2.718 4.460
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