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SRR P Lactobacillus delbrueckii subsp. lactis
BMES-18M & B4 B L-FALER SR RM 5T
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WE: LRWET Loctobacillus delbrueckii subsp. lactis BMES-18M SR8 B M85 2¢ h, L1
FUKBLELER F RMBREIS P R B RO . BE LR pH, TR T AR pH {#
MERERNMNEN, BT T EME KRR MRESE pH X 6.5, B8 TR N®
X MR E RN B W, X RIS R B B A G K B B BT T3
Bo FEBIE pH {H6.5 MARIEFRMERE 25 /b 4T, HMM>RAXH 1368 g L, %
F1.71 gt (L-h),
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Study on Fermentation of Lactobacillus delbrueckii subsp. lactis BMES-18M
with Ammonia as a Neutralizer
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Abstract: The optimal inoculum’s age of Lactobacillus delbrueckii subsp. lactis BMES-18M is 24h, Fermentation pro-
cesses of Ladobacillus delbrueckis subep. lactis BMES-18M with ammonia as a Neutralizer were developed. Effects d pH
on the production of biomass and lactic acid in batch culture were stdied at first, and the microotganism can gain the
highest biomass density andlactic acid production st pH 6.5, The sppropriate fed-batch speed of glucose (600 gL} is
25mUhMpH65.KmmmﬁmdmmhmmmMMCmﬁwuhﬁmmﬂbhm&daﬂwmemmmdﬁwhmhh=
mentation and fed-batch fermentation at pH 6.5 respectively. The production and productivity of lactic acid can reach
136.8g/L and 1.71 g/ (L'h) at the preferable condition of pH 6.5 and 25 mL/h fed-batch speed.
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WA SR T4 0697 BRI 2540, Wl H T e ikl eo i o, FL ey
ZHBTFXEMIERAB M MARBRY ., ALMENCPMEEML T4 K
“BREERNT MOl IRIEBRAREMENAGEMARLLE, BHHEET. £5
FREYS, BVEEEME IR A FNER, . g%, AR
FREZMARBFNE, AIMZBECANHBIEFTLZATER. 8. 4
R, REEFHESFMM; b, BRI BES 4 T bl BISUEHZ A6
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SR E Xt Lactobacillus delbrueckii subsp. lactis BMES-18M (WA F#%. 1B &) # 1
MR bty 7%, RELEKHMEEREL R RERS RBRM pH, BE T
WA R EGE pH H, IR FEERBRFNA R R T Wik 4 KRR &
REIpRE 5 F -

1 #REHF*

1.1 EH#

L-HBEFH Lactobacillus delbrueckii subsp. lactis BMES-18M, 25054 % 5 {5 5%
1.2 EFE

BT RIIR M B SRR . MRS B3R5,

AL RBE R R AN 10 g, BERHERY 5 g, K,HPO,-3H,02.0 g,
KH,PO, 2.0 g, MgS0,0.2 g, TAKZBEHH 1.0 g, FTEEM=4%2.0 g, FeSO,-7H,00.01 g,
MnSO,-7H,00.01 g, NaCl0.01g, E&HEE 1L, M 80 (Tween 80) 1 ml/L, FFIE4LH
KRR R ER RS A1, A SIINA 1% (wiw) CaCO, BEFE I 5 mol/L 4 & 7k 8 o Fn
M, EMAEERENEEEERY.

1.3 XEHZE

1.3.1 IR R B e B R B AU R R Y 100 mL/250 mL = fi#E
HOMFIEL. BHEREER, EAREKE RS0 gL WA FiELERE, 370
WEFFF 24 he R EMMTROREBERM FRIELNA T, UERREAS% (vv) A
FrriR{LIs R,

EH 3 WG, MRS REREITE: NohTFEhE 4 h BUBENIH oD (8, 2
WRFF AR, WER T4 K IFEERMEERME, BB RENQEDE SRR
HUE PN E N
1.3.2 SRR (1) FEREEEEN 100 /min, BENITCHERGE (5L) #Hi7
REEEEF, WERYIRA N 150 /L, WMEKER pHE, =% pH S 3 %: 5.0,
5.5.6.0, 6.5, 7.0/ 7.5, - BRMEMAERKEN, #E BAEKENEE pH
e (2) MEBEN pHIHG, B RERE pHE. REEYWEE N 150 gL MK ER
i, EFAERAMRRIEII¥. (3) BEARSE pHET, AR Y i dik g
KAF-ROEMR, #BERENKYRMERE, (1) BEESGE pH (1. RENEYR M
BET, EMERNPTRISI Y.

1.4 SHAE
BUS B R BEM, —4r7E13,500 t/min F B0 20 min, b3 HLPC ¥ W 2 % B
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WP R . B—HAAMLEITE oD (5, A oD (HFTH T EM
SYEMBMRER: &1 By op [EXNERTEN 0.31 ¢/L, KMEHEER

2 GR5itie
2.1 MFHEEMS

201 MR EHMRR TGRS, BEREZMEA
S 16 F R, WE 1 RTLIEN, BESEFMNERMEN, FEER
LINVY TERBUER . 7E24 hINERRESIES, MR THEK
% osf RERSAEE, BTLLRHEIE 24 h SOBSURAE N BB HE AT
& g4t Flr
0.0 2.2 AN[E pH E X R R
¢ 8 16 24 32 pH{E% 5.0, 5.5, 6.0, 6.5, 7.0 i 7.58F, @&t
t/h KERSHMEENE Y fim. HERTH LB FEEN
ERM=R pH KN 6.5 £ H. Wat, FLBMIGE, ¥4
M1 RTRERMR e enBs @R, S50 85.0%. 114y (L'h) A
127.5 g/L,
F&1 pHEMAREKN~BRAEER
pH 5.0 5.5 6.0 6.5 7.0 7.5
M FEEXME (gL) 0.81 (28 h)' 1.15{(d0h) 1.50 (72h) 1.56 (B0 h) 1.54 (B4 h) 1.48 (88 h)
AME™R] (gL) 49.9 93.8 120.4 127.5 124.6 118.5
HEBE (YLAM) (% )* 33.2 62.5 80.3 85.0 83.1 79.0
TR (g (L)) 0.45 0.83 1.08 1.14 1.11 1.06

Vo 1 HEE P R e s PR A PR KR O R B, 2 LM TR AL . TR RN RE 0 S
B, 3 FLRCTHPRE R FLRRO R B SRt

M AT LUE AR pH X A K P=BR X % . M pHS.0 3 pHe.5 LB B 5%
KERBENRAERERTEN, XTELERT pH EREN EEMERZRH, #
MW IARATHE; pH AT 658, RAEKERNREFRERIE/L, XiBHR
= pH [FAEAE S LB R KA/ .
2.3 pHiE6.50, EEREEBMNTEINF
18 MBI ER 2B L. #REK 16 h
s W, EEERGTERY, FEREAEREK
112 S8, AEEHETHBMED IBHE—FHEK
oo o XBRME, ARN>REEHERNIEZT
106 gi%ﬁﬂo 7E pH 1 6.5 BB A BERT, FLBEIER™
o3 F BB 1275/ L, PRA 114/ (L-h), 7

160
4
120

80

LM, MR (g/lL)

40 I

4] D %%J 85%0
0 16 32 48 64 80 96 112 LR B R B M 80 15 BN
th y=6.4465x - 8.6302x" +78.14x - 6.138
2 pH{H6.5HF=mah (R'= 0.9911)

LB, - WEW, o HiEE
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2.4 pH{EX 6.5 KMBBEHNTRE hE
2.4.1 JEYIFIER X EEE KA BRKE
W WA E Y 600 /L, TE pH6.5 A
FEIEARBRMEE F (ml/h): 15, 25,
35, 45, SSHRE KA SN, hiE3 8
AR AN A 25 milvh, FEIGHT N
BETHEMERENET, ShErTLUAER,
215 /L, JFARERBHILE™ & 136.8 gL
PR HA1.71 ¢/ (L+h),
2.4.2 pHH 6.5, HMNEE 25 ml/h R T
WA B 1% . BXBRHIEFTER 4 7]
UEN, BMAEMY 16 h /5 @ & &3 ind
W, ARRr-EEEREErIEmMmEN. &
B 80 h SiRI FLER A T~ 2 136.8 g/, 7=
BRERN 1.71 g/ (L.h), BIEEN2.15 ¢/L,
AE A EI LR R ) R BER E) 45 50 T 49 40 b,

B2 HEkERE I E R

y = 60.565%" ~ 164.89x" + 137.55x

- 13.187 (R’ = 0.9199)

3 g

LIGHET . (1) LB R EERR
F24 h; (2) LSRR E R B
pH, BEERK M BATEE pHE N 6.5;

LB B (/L)
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B3 b AR
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(3) pHIEN 6.5 [M# B2, BERMTBREMI ¥XER; (4) pHIH 6.5, Bm
TEVIH 2 600 /L I, BAEMRINEEZ 25 ml/h; (5) pHEN 6.5, EEMFNHE
25 mU/h 4T, EEERTREMNISIELREA.

CHEMTREL A IIEM Lb. casei NRRL B441, FLER=EM™ R0 514 120 gL
f1sg (LW, IBEEREFMENGT, ABRSFEATR5597% 136.8 oL Ml
1.71 ¢/ {(L+h), B -EMFENZ. 2LEARAEAB T EMHE S8 K EREFE

T—ERR .
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