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Research on the Fer nentation Condtios of a Viscous Pdysaachari de- produd g Baderium LV-1

LI ANG Yuli et d
Abstract

( Departnert & Bdogy & Food Engireering, Cdian Rolytechric Lhiversity , Ddian, Liaoring 116034)
[ Ggedive] The fer nertation condtions of aviscous palysacchan de- producing bacteriumL\ 1 whchisolaed fromsdl sanpe were studed.

[ Method] The palysaccharide- produci ng badteriumwes isolaed by serid dil uion nethod , the effects of carbon source , ritrogen source , the iritid pHand
termperature on producing pdysaccharide by it were discussed to corfirmthe opti mumfer nertation condtions .[ Resut] The physicoche nical properties
showed thet the polysaccharide wes water-sd ude , but insdludeinorgaric solverts including ehardl , butand |, and cHordorm.It vas neutrd polyseccha-
ride wth negative charge and without reducing ternind . The pHof its sol ion vas pH7 5. There were no protein, fructose , uroric acid, suphete and
garch like sructure included in paysaccheride nolecules . The opti numfernentation conditions for pol ysaccharide production vere 3 % nanritol as carbon
and pH7 5. [ Cord wsion] The research cod d provide basis for devel opnent

source , 0.25% yeest extract es ntrogen souce , cuture tenperature 28
and uilization of L\M1 and industridized production of viscows polysaccharide .
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