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Effect of metal ion on carotenoid production by Rhodotorula sp.
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Abstract: The Rhodotorular sp. AS2.2241 was used as material to study the effect of metal ion on carotenoid
production. Different types of metal ion were mixed into the culture medium,such as Na* ,Mg** ,K* ,Zn** Fe’*,
Cu’*.Under the same cultivation conditions, the thermal — acid method was used to damage the cell wall of
Rhodotorular sp.,and extracted the carotenoid by acetone.Then,we examined the absorbance of carotenoid under
the wavelength of 475nm.From the results, the optimized cultivation concentrations of each metal ion to improve the
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production of carotenoid by Rhodotorular sp.AS2.2241 were established.
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