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tions of polysaccharides and their anti-tumor activities

Study on the Optimization of Fermentation Conditions and Ac-
tivity of Extracellular Polysaccharide from Microbacterium XIL.1

WU Dan'*,ZHANG Yan'*,XU Haiyang'?,XU Linxiang'*"”

(1. Jiangsu Ocean University, Lianyungang, Jiangsu, 222005, China; 2. Jiangsu Key Laboratory of Marine Bioresources and Envi-
ronment, Lianyungang, Jiangsu, 222005, China ;3. Co-Innovation Center of Jiangsu Marine Bio-industry Technology, Lianyungang,

Jiangsu,222005,China)

Abstract: In order to improve the yield of extracellular polysaccharide from Microbacterium XL1 and explore
its physiological activity function,a single factor method was used to optimize the types of carbon and nitro-
gen sources and the amount of addition,temperature,initial pH,and fermentation time for the production of
extracellular polysaccharides by Microbacterium XIL.1 in this study. The moisture absorption and moisturizing
performance,antioxidant activity and tyrosinase inhibitory activity of Microbacterium X1L.1 extracellular poly-
saccharide were tested. The results showed that the optimal conditions for the production of extracellular pol-
ysaccharides by Microbacterium XI.1 were that sucrose was the carbon source,yeast extract was the nitrogen
source, the sucrose addition was 20 %5 , the yeast extract was 0. 3% ,the temperature was 20°C ,and the pH val-
ue was 8. 0,and the fermentation time was 24 h. Under the optimal conditions, the yield of extracellular poly-
saccharide reached 92 g/l ,which was 3. 2 times higher than that before optimization. At the same time, the
moisture absorption and moisturizing properties of Microbacterium XI.1 extracellular polysaccharide were
similar to that of hyaluronic acid. The half inhibitory concentration (ICs,) of DPPH free radicals, hydroxyl
{ree radicals and iron ions were 1. 2,0. 8 and 0. 3 mg/mL,respectively. The inhibition rate on tyrosinase could
reach 55%. This research have improved the yield of Microbacterium XL1 extracellular polysaccharides and
confirmed that Microbacterial XL.1 extracellular polysaccharides have excellent physiological activity, which
is of great significance to enrich the study of the activity of extracellular polysaccharide of Microbacterium ,
and provide a theoretical basis for its development and application in cosmetics and food industries.

Key words: Microbacterium ,single factor method, moisture absorption and moisturizing,antioxidation, tyrosi-

nase
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