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Abstract: Pullulans polysaccride, produced from Aureobasidium pullulans, is a kind of extracellular polysaccride. In
the current study, in order to change the permeability of cell membrane and solve the problem of linked group of fungi
mycelium, the method adding tween-80 and different Ca?* resources was established. The utilized strain with relatively
high polysaccride yield and low pigment level was obtained after the rejuvenation and riddling of long-preserved
Aureobasidium pullulans strain. The transformation ratio of polysaccride was increased by 10% - 20% and the pigment
content was greatly reduced. By adopting Biostat®B5L fermentor according to the optimum formula, and find the opti-
mum aerate speed is 1.5 vvm, and the rate of circle is 500 rpm and culture temperature is 28°C + 1.5°C, and initial pH is
6.5, s0 a high conversion rate of 65% (35 g/L polysaccride yield) was obtained from the light colour medium. The fer-
menting liquor is between milk white and light yellow, and the white primary product can be gained without decolora-
tion step.
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223 KEHEFREQL)

JEHE: 50.0, K,HPO,: 5.0, I REE : 3.0, MgSO,- 7H,0:
04, (NH,),;S04: 0.6, NaCl: 1.0, CaCOs: 0.5, iti-80:
2ml pH 5 6.5,

23 BHFSmiERE

2.3.1. FARTHE

K AR AR K B 45 A 3T, G E ik
W IR C714 B bk G BEAR, S0 B S
232 MFH&

HY 1 PR eE AR B Fh e b T A (500 mi HERY
i, B 50 ml), 29°C, 180 rpm, FEAKEFE 36 /M.

233 KF#EF
X 90 ml Fib 7 A T 5 L ARG BN
3L, REFRFERGITE 28C +1°C, HABZKAFRE.

24. FIFFE

24.1. HEEHE

I 0.5 ml KEFM, 10 f5FFfJ5 25.00(3500 rpm,
20 min)BRE A . B EIER 1 ml, 02 ml K L8,
PA)ERE G 5O (R B S B pie B ok 2 0
242 BmFEFERHNE

L 10ml KB, B0 )5 B, 80°CHET.
243 EIEESENNE

B 1 ml 24 B AR A DA B V20 5 o

Z PR
R R (gL )R R (gL )
x100%

41



Biostat®B 4 il A 7~ (1% (7 2 Jil 1 25 2 i (A

24.4. BEERINIE
BUR B OB AR G BV L ml, 2R 5 LL
TA A 0 5 o

245 FRENNE
1 ml BRI 25 oA 2 W8 I R Rk, SR e DA
TR L 5E o

2.4.6. $iEHINE
R FH e 2 OR300 1 K TR A TR B R PR R 2

3. &R5vHe
3.1. EFEEE

KIRORAF T Ah 2 A R IR AR 2, AR L2
HEAE AR AR o — A AR B AR (R A I AL
Feo 56, EAMMUAE (A BN R E AR AR
XIS A R Bk B BRI R ki, i — R A2 b
A, WA T XA A AN LE B R, B m
AR AL BAERARE M E R, FREL, TTR
i, BTl “2l” MRk, S BB OeE R ER
FEMAGEA R FFE, 27 JER, BAEMED “R
w7, EbRALL, BRI D H0E AR B
MMAFEAE . PIHREIATH AN, SRR
DR BRI A8 THR AN #2493 BB A T K
S ) K T o e oA e A AR AT AR S ) TR A T G
K, BUE UK R A 37 5 I R O 2 oK

R B PR ) [ AR Rk aE 5 b, SR = Ao
P IR AT P AR (1 = o o] 4 55 77 B 4 Oy SRR C 3
BT HRREIR) . HE IR T7 10 IR0 T R I ) o L 1
B FEM IR R, FEIRIRE Y0y 29°C , WU R I B 57

gERnE 1,

P AT DA R A 2 A ) [ 3 7 i e R T 2F
TR DA S 97 5L (PDA 5597 8T UL, 4% hE 3%
FEHEGUO ANV LK ARISFEE, PDA Bi 7R BB A,
A, TR NG, HAJR PDA K3t
R, HIbkf o B s (PDA B33 F A&

32 wBABFHRML

SRR R TR R AR oY AT B DR 2R S
DA H & X TR], 2 J 3 i 2 58— SR KR IR (1) 8
Y, R BISCEE R RE, o R R S B ST,
SRR pH EAER] —NEMER, $Em T 2
2R, i IE-80 HIZ I FE AR AR U T B 22 245 A ) 1) R
BEM R, FiERINISHEA B,

I IERE . RIRE . FERFE RIS IR A
MR R A A R R, @ 7 E R — R
(S0 UE S B T R R KR BOERC G BERE(50.0
g/L)~ KoHPOL(5.0 g/L). (NH4),S04(0.6 g/L ) F¥ £FE (3.0
g/L). CaCO5(0.5g/L), A ZHEHEALZILT] 70%, K
B R A 3 35 g/, R VR (0 3530 vk FL 7
.

TERMERAETT, HE W6 pH . P, Hfh
EAIRSRE R R R 2 MR, AR,
HIEWIIG pH {ETE 65, Fiidh 24 h, By 3%, 3
VBCE A 300 ml HERDE 30 ml B (UA_E S2B6EE ) .

3.3. 5L REEEELEEIEST

RIFHRLEADGN LG GRE, WK . BEREA ™
Mg2kder=. HARMAEY. wELaY. i, Ek

Table 1. Comparison of three kinds of solid culture medium
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KCl: 059, MgSO:-7H,0: 05g, fiGifk: 2509, KHPOs: 019, F I 100 g 2 b Ab

BEs FeSO, 7H,0: 0.01g,
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Table 2. Parameter sand experiment result of 5L fermentor

;| 2. 5L KEHELBSHAISCEER

75 I} i) pH T i EE (g) S () AT (glL) K (Pas)
1 Oh 6.70 28.0 3.3690 3.3693 0.03 0.143
2 12h 5.93 295 3.3642 3.3653 0.11 0.156
3 24h 4.41 29.0 3.3721 3.3735 0.14 0.187
4 36h 3.50 29.7 3.3678 3.3700 0.22 0212
5 48h 348 29.2 3.3740 3.3762 0.22 0272
6 60h 353 28.7 3.3735 3.3761 0.26 0.372
7 72h 3.62 28.4 3.3674 3.3701 0.27 0.514
8 84h 3.78 285 3.3684 3.3714 0.30 0.628
9 96 h 3.94 28.3 3.3578 3.3613 0.35 0.748
10 108 h 4.08 28.1 3.3649 3.3691 0.42 0.907
1 120h 4.22 28.4 3.3616 3.3656 0.40 0.493
12 132h 4.25 29.0 3.3691 3.3741 0.50 0.685
13 144 h 452 29.2 3.3708 3.3756 0.54 0.764
14 156 h 4.70 295 3.3515 3.3572 0.57 0.868
15 168 h 4.87 28.7 3.3682 3.3738 0.56 0.799
REEEE: 1~10 5, #Hive, 1557 11~155, i Vi12, 2 58T,
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Figure 1. Pullulan fermentation in 5L auto-controlling fermentor
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Figure 2. Thevariation of pH in 5L fermentor
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