I{i.‘%tﬂ@h‘i

Science and Technology of Food Industry

Tt i

EHEM, &8, BMNEFE B, IBE, THN
(1 P 4 A TR S AR T, A8 1 255400)

W EATRZARBRAHEG T ERBE, AR T H RIS WA LA A B T8 ik, TR T A8
AP R BEAKN TA, AR EIL, RIS K B AR A0 48 T AR FE A 40g/L; A m B 48 B A2 49 5 XA - 42 & B 24h
B, At R B AN e 20g AR ; LA — RAMe AR fe § SN e EAE R AL, $ KAMe BT R R S RHE— PR G
AT L vk 5 YRR AN I B bR R B e o K TR B, AN e B K KRR R S AR R R R R R IR AR T R
P

KR R, AMR BOR , A B

Study on production of xanthan gum by
adding carbon sources during batch fermentation
WANG Shou-quan,DU Jin-suo,ZHAO Xing-chun, CHEN Jian, SI Shu-feng, WANG Xin-gang

(Technology Center of Deosen Biochemical Corporation Ltd. ,Zibo 255400, China)

Abstract . In order to improve the yield and viscosity through the fermentation of xanthan gum,adding sugar during
batch fermentation of xanthan gum was studied,and the change of parameters was compared.The results showed
that the best initial sugar concentration and adding time and feeding concentration were 40g/L,24h and 20g/L.
Further sugar addition or distributing the same final amount in smaller portions during the fermentation did not
result in yield increasing. In addition, fed - batch fermentation parameters of the maximum cell concentration, the
yield and the viscosity were prior to batch fermentation.
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