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(Flavobacterium sp. ) M Z WS . G5 RFW , BeEEFRER H HE FH 10.0 g/L, A MK 10. 0g/L, B A —
H00.25g/L, BRREE 0. 1g/L, B &iE pHEN 6.0, BABEMEREN 10%, HAEMRE RN 27C.
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Abstract: The fermentation of the prodigiosin by Flavobacterium sp. screened from mangrove
was studied,and the optimal condition was studied. Meanwhile, a set of experiments designed
by the orthogonal method was adopted to optimize the culture medium elements. The result
showed that the optimized elements of culture are 10.0% maltose, K, HPO, at 0.25g/L,
10. 0% peptone, MgSO, at 0. 1g/L. In addition, the optimal growing condition was included:

2% salinity,pH 6, and temperature at 27 C.
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Table 1 Effect of carbon source on the yield of prodigiosin and

bacterial biomass
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Prodigiosin(mg/L)
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Table 2 Effect of nitrogen source on the yield of prodigiosin

and bacterial biomass

HBEFE Yy i REAE

PR e Biomass(g/L)  Prodigiosin(mg/L)

B 2.42 14. 17

Peptone

MR

Yeast extract 1.95 0. 26

4B

Beef extract 1. 86 1.38

?E EL 2.01 10. 60
ryptone

RE

Urea 0 0

NH,Cl g .

KNO; 0 "
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Table 3 Effect of inorganic ion on the yield of prodigiosin and

bacterial biomass

WA 70 RELEK
Inorganic ion type Biomass(g/L) Prodigiosin(mg/L)
KCl 2. 60 13. 87

CaCl, 2.76 13. 57

MgCl, 1. 97 7.20

K:HPO, 3.30 19. 69

MgSO, 3.65 21. 96

%5 4 Blank 2. 65 14.17

i 53 5k 2. 37 13.07
Glucose

HERk 3.26 32.57
Sucrose

FLwh 1. 97 7.20
Lactose

2

Maltose 3.30 46. 69
R 3. 65 21. 96
Fructose

HEER 2.75 29.17
Mannose
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Table 4 Optimization of orthogonal factors in culture
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PH {& pH value

Wik R
Bacterial biomass ( g/L)
=4

wn —
[T S ) - o oo —
[T S ]
Pigment content (mg/L)

5% 308

K- Acg/L) B(g/L) C(g/L) D(g/L)
Level
1 5.0 5.0 0::25 0.1
2 10. 0 10.0 0. 50 0.2
3 15.0 15.0 0.75 0.3
x5 RUBFELG)LEZRRBER
Table 5 Orthogonal result of optimizing culture
§13H:”E iﬁ AERE
. Ty ce
II‘KN% 5 A B c D we?’ght (g/ Prodigiosin
= L) content
(mg/L)
1 1 1] 1 1 1. 80 36. 00
2 I 2 2 2 1. 82 36. 40
3 1 3 3 3 1. 66 32. 80
1 2 1 2 3 3:. 70 54. 20
5 2 2 3 1 3. 85 57. 20
6 2 3 1 2 3.-30 55. 00
7 3 1 3 2 2. 80 36. 00
8 3 2 1 3 2.05 42. 00
9 3 3 2 1 2.00 40. 00
ky 1.760 2.767 2.383 2.550
k2 3.617 2.573 2.507 2.640
k3 2.283 2.320 2.770 2.470
R 1. 857 0.447 0.387 0.170
k1 35.087 42.067 44.333 44.400
k>  55.467 45.200 43.533 42. 467
k3 39.333 42.600 42.000 43.000

=

20.400 3.133 2.333 1.933

1 pH {E X B A4 KR E =& m
Fig. 1 Effect of initial pH on the yield of prodigiosin and
bacterial biomass
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Xt AT E AR KR WIKIF A A>B>C>D,
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. e A HE R ERKEERE, E6HE4E
KM B 5 B W K & & B 10.0 g/L, A MK
5.0g/L,BEER & —# 0.755g/L, iR &% 0. 2g/L. 1&
AU R LR BRI 3 K 2 & S 10.0
g/L, BHM 10. 0g/L, MR —# 0. 25g/L, AR B¢
0.1g/L. GABATERH &, iK1 B4 5
FrH VR B A E B 10.0 g/L, EE Mk 10. 0g/L, 8%
MR & B 0. 25g/L, BiBREE 0. 1g/L.
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Fig. 2 Effect of salinity on the yield of prodigiosin and
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Fig. 3 Effect of temperature on the yield of prodigiosin
and biomass
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(Flavobacterium sp. ) A B R REAERHE A
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¥ 10.0 g/L, EH M 10. 0g/L, BERRE _ 4 0. 25g/
L, BRRREE 0. 1g/L. HAiE pHEN 6.0, RBEM
EREEH 10%., mAEMRENR 27C,
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