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Abstract:Effect of nitrogen sources on the growth of phaffia
rhodozyma and the accumulation of astaxanthin are
investigated. Among nitrogen sources
investigated, corn steep liquor is the best arganic
nitrogen source and astaxanthin  production
reaches 5255p.g/L. Astaxanthin  yield was
3287ng/L and 3087wg/L respectively when yeast
extract and peptone had been used as single
nitrogen source, which are far lower than when
corn steep liquor was used.  (NH,).CeHO; is the
best inorganic nitrogen source and astaxanthin
yield reached 5737ug/L. Astaxanthin production
could reach 7746pg/L when corn steep liquor
and  (NH,){CeHsO; had been used as compound
nitrogen sources(2:5).
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B 2 vl A, A [E A TTHLEE ST 40 j A 4 AE
HEEASRVEWMERBKR, B AR BB =4,
WA M FHMRNOER, HERTESSSIN 593,
6.02 .5.80g/L; B FE =4k TH A MRS B —StE
FTIRHFRERORE, FEEWTESHN 771,899,
953ng/g; T ABRE I =S N A A F 4w
K MAERTFIFEFEAHE, FFEN~E25
A 5734 5737pg/L; IR ABER =4 , IFHE & A
2867ug/L. T H B LV EFRIFE R =28, 90 &
TREE W ke, BAR H A T FH 3.32¢/L,(HIFF £
EEWAR, R T4 R KRBT ERITFEE.
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2.3 PGA iR inE >t 4h 4 19 iE 8 % R E R R
M1, MFE1ATIEH ., = OEFENRTTESR
294s; iR L B &y 30mg/L B, M R AR (E
367s; YR AR AR A 35mg/L B, WRE A HLER(E N
402s; 4 BB L 35mg/L B, BiE WA ER MR
TREET.
F 1 PGA 7N %o 4f 4 W7 1 IR B8 E M 22 R
PGA i FIEmg/L) O 20 25 30 35 40 45

WFFE (s) 204 304 318 367 402 400 398
24 PGAFRMEXMSERPNAERERKRETE
A

W2, HFE2 AN, AT HRIMBEDN
PGA o] B & b 2 /= £l A= i pg v IR AR E 1 . A B
HE 5% B HEHA PN AL A TR U0 TR ER R M A B

2 PGA 750N X 57 52 4 v 40 A 7 v PR AR T Y S

PCGA & R R E (s)
(mg/L) 14 2d 74 14d 21d 30d 60d
0 294 200 275 204 175 185 180
20 304 316 308 306 301 298 290
25 318 328 324 320 318 310 302
30 367 372 370 365 354 347 348
35 402 408 400 400 392 392 390
40 400 396 395 390 391 387 385
45 398 396 380 367 354 348 351

2.5 PGA X & 4 18 7 8 4L e AR B %2 I

DLER 3, AL AT AT A, BRI E Y PGA X iEHE
WAL IR AR R
2.6 PGA 344 188 O K8 709

XTESTN PGA BT 18 1935 T8 J Al ih v 5 25 AR
Xt RE AL TE P Bk — 2, R AR A F K,
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%3 PCA M EHEBEAIEIRWRER

A hn PGA FrIERYIEIE KM PGA FRR R 5
€ FF (EBC) 6.0 6.0
EREE ,m/m(%) 3.21 3.20
W2, B (mg/L) 0.05 0.06
pH 4.4 45
i (EBC) 0.31 0.33
CO,,m/m(%) 0.61 0.60
4 R (mL/100mL) 1.82 1.82
R (Bu) 13.6 139
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FaoE  H T PGA K55I iE A &b A= n8 0 (g 9 R Fe e 7 .
3.4 PGA a9 {# Fa Xt g A i i g /R E ¥edn X4
PR NS A RN R R . BIE & J IR AL
HE,PGA 1 A <= 52 Wi £ A MBI A JXUBR A e I ke 1
3.5 PGA fEB B PR E , B 7ER S PGA
WAL, RS KA pHEEZE] 6.0 LT . RERBEW
W pH N5 Hd 5.0,

P

[1] 2L rFRAESILHEFHLE LRH MM
FoP BTk kg 4E,1985,7.263.

[2] B F E0A B AN T(].65,2002(4):41~42.

[3] Jackson G.Roberts R T,Wainwright T. Mechanismu of beer
foam stabilization by propylene glycol alginate[J]. J Inst Brew,
1980,86:34~37.

B e T S T e A S S L S e e e S S S SO e N S ST S

(E#F 75 R) EREMTERZHELBRTH
B R EFE BB 4 A B 5255 .5737wg/L. £
KREBESGWHMEDFA, HAEEEEESHNER
B (N E R HER AR HER ERERSE).
EENE B B ITERMAERKERY, R AR
MG . BFBETHRE THRYEYFHATER, 5& pH
WAk, ITEEBRFIEE S &R B F/EAR R T % pH
B VE R, T ELFT 5 Rt 2 = MR R TG 3R A4 P (Rl 1 Ik, =
BITEABAERFHIFEESRERAETRIEHN.. =
SR FFT R B = 8RR A B X 4 & R B AR R AT
HREUMREALE, HEKRKAREEE D 5 40%6T, dF
BESEMEERES, 555015 1068ug/g.7746ug/L,
WEEAEERNSTEER.

SE 3k

[1] iz, F 0.0k Ko B & = 35 & & d 400 51 5 48 L)
A& My K38 R.1999.15(4):23~26.

2] BX,EARA.—HH Lo A AT R[] A A W AR,
1995,22(1):58~59.

[3] Meyer P S,Du Preez ] C.
astaxanthin production by Phaffia rhodozyma [J].Biotechnology
letters,1993,15(9):919~924

[4] AAZRET.ZAS AAARTELXABFTRASY
wE[J]. %6 0 T A2 1% 5 ,2001,22(2):59~61.

5] e A4 ENTEFADTLFM AT ELSL
i BR 4£,2003.102~103.

Effect of acetic acid on

2005 5Eom /7



