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Optimization of culture medium for L-arginine fermentation

of mutant corynebacterium glutamate
JIANG Xian-jun' ,YU Han-chao®
(1. School of Biology and Pharmaceutical Engineering, Wuhan Polytechnic University, Wuhan 430023 , China;
2. School of Food and Biological Engineering, Hubei University of Technology, Wuhan 430068, China)
Abstract:In this paper,the culture medium of the mutant strain HGS1715 (D — Argr) were studied in a 5 L full -

automatic fermentation tank. The results showed that the bacteria produce L — arginine suitable fermentation medium

composition as follows:starch hydrolysis sugar 13. 5% ,corn starch 1. 5% ,(NH,),S0, 5.0% ,KH,PO,

0.4g/L,

MgSO, - 7H,0 0.4 g/L,L-arginines most productive rate is 48.46 g/L.
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