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PRODUCTION OF MANNITOL BY MICROORGANISMS

Yuan Qipeng Ma Runyu
(College of Chemical Fnginvering, Beljiing University of Chemica! Technology, Beijing 10002%)

Abstract Effect of carbon sources, pH and potato juice on mannitol production by Lactobacillus Ferm 101 was
studied. The results showed that fructose could be wansformed tw mannitol without any by—product suwch as
sorbitol, and the optimum concentration 13 180g / L. The mannitol yield of 51% from fructnse was obtained when
CaCQ, was used 1o adjust pH and tomato juice was added.
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KB EAATH (Lactobacillus Ferm 101) T
hEMERM LW SR F BT E.

1.2 HBEE

MRS 35 7 5. 8K 10.0g. FHH 10.0g,
BEFR IR Y 5.0g, AT AR 4K 2.0g, BE MR 41 5.0g,
MgSO0, 0.5g. MnSO,0.25g, K, HPO, 2.0¢,
801.0mL. E& E 1L, pH6.2,

At 250mL M EIEFRE somL, &
1 % 10°Pa T K6 | Smin. £#HEE TZ—2EHE
KB % FEAF IR0/ min, 37CHE ML
. ERECEEST AT,
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BYSE R S AU IN $h B8 & B Smin K AL &L
i, 5 DNS Bl E.

H&MEH HPLC 4+ i, it SR 1
Z#H W B (Rezex, 0.78 X 30cm, USA); £ 18 .
85C; WahM. BaiA: f#E: 0.7mL / min; & ¥
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26%., B H WU R KE . TBEHF 158
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R HEM, —mih HAE i Ra T

2R | WA (REM) N - L

BEE + |k + K

Wik, £ A B . B U sBEE RS,
WA —E R FLBEMERRE N, AT 3B
WpHE K TR, N 1R, SFESE 6Oh
R.pHHAEH K33 EL. XMy shimil
HWTHBEBEA LSO, BREREXFNE
HUBHREG BEERER L E#E. A
FMEE RIS 2405, 4 M 0 A CaCO,
G A s HdRP M pHE. SR WF 1A

TR.
R BESTREEpHX H BRI ARM

3 W ¥pH T B EpH
A pH REGEE B pH BRI H M
hy (/L) (g/L) @L)  {g/L)

0 620 1500 0.0 620 150 0

12 590 1370 2.8 5.4% 137.2 .

24 510 j127 15.6 51 1101 15.%

36 603 692 421 4.4 90.2 30.3

48 596 413 573 9 74.3 392

60 6.02 34.2 62.7 37 70.2 39.1

72 6.01 31.3 63.1 25 70.0 39,8

MWFE L HTRLE WL, A CaCOy 5. 3 F P
M pHEBEATESE 60 L, REFHNELE
KKBERE HEBRWEKRR 2% (8 63g/L). 1
# pHEEIT 16%.
4 FMELHGHHNHREESNEE

AP ENERELEEA-ENE
K, U T Fh A% 9F 480 IS BE AR & TR0
Wml B W FLLRiH. MERFRPHZINY
FR.EAHBFEMNSEME AN AAHEY
BN, £EF72hF. HEME K E IR
76.5/L, 3L R S1%, L RIS EM T 4
5%.
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TR HEEAEE I AREN LR
BTSSR M. 45REH, BEHk
EERH NN REEL AT ER KEL
150g/L AME, TERSFid B vl R4 pH IR
FELAT e R H R BRI, B BT 51%.

BAABI P A KT K Tk
(25%), Bl T R RSP SRS B B3R,
HEEFHRALAE —FREE. 0 Y™
HHA Lactobacillus sp. KY 107 KB R#E
() 1 M B 100g/L) A= /= H 358, 03t 75h KI5
o EAT T1%. Bt EXHEREHMLEYD
SEALR T A AT IF R TR . it
BT R, BT DRI SRR, AR
HEHNESMNHFEMET WEERTER
B AR ACHE S 4 1, SRR SR AT A & LU RE AL
KRR A%,
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