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Study on Fermentation Process for Squalene Production

by Marine Candida tropicalis
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Abstract: [ Objective] Optimization experiment was performed in order to obtain high yield of
squalene active substances from marine Candida tropicalis strain. [Methods] This study com-
pared the influence of different carbon source,nitrogen source,culture temperature,initial pH,
incubation time, the illumination and oxygen condition on the yield of squalene from marine
Candida tropicalis strain. [Results] The optimal medium (W/V) was 1% yeast extract, 2%
peptone and 2% sucrose. The best conditions for fermentation in shaking flask were the optimal
initial pH at 5. 0 and the optimal temperature at 25°C. Under aerobic conditions, the squalene
content from the strain reached up to 2. 25 mg/g(dry weight) after 48 hours of culture. [Con-
clusion] This strain can produce higher content of squalene active substance on the conditions
obtained from the optimal fermentation process.
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Table 1 Effect of different nitrogen on squalene content yiel-

ded from the strain

?fﬁygses ?ofnﬁccntration gu%,m
(W/V,%) (mg/g)
E?eit%extract 3 1.23
I%Ec?ri 3 1.06
{ﬁiiiﬁfﬁmm 142 1.34
?Th\lﬁfl%zsm 3 0. 39
ﬁéﬁfﬁ%ﬁ@%zsm 2+1 0. 96
%éir%e;@f?ﬁlwmso, 1+2 1.00
%}%ﬁ 3 0.35
I%Efiﬁw 1}16%1 241 0. 90
TR E + S - 002

Yeast extract-+NH,Cl
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Table 2 Effect of different carbon on squalene content yielded

from the strain

2 Types 7= Output(mg/g)

Hi% M Glucose 1.32
T Sucrose 2.25
BB Fructose 1.06
7 ZE Bl Maltose 1.22
FLHE Lactose 1.52
H # B Mannose 1.25
K Cassva 0. 96
%N Heney sugar 1.16
H EBE % Sugar cane molasses 1. 56
JE Bagasse 1.02
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