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Abstract . Yarrowia sp.cells of better mechanical structure and mass transfer with loose net- based structure
improved y-decalactone yield by adding attapulgite were immobilized.The processes of preparation immobilized
cells were as followed: immobilized cells were used to produce y - decalactone (GDL) .2% Sodium alginate
compounded with 2% attapulgite, and 9g/100mL Yarrowia sp.were mixed with equal volumes, calcium chloride
concentration of 2% ,temperature 30°C, pH 7, and the time of 4h,then immobilized yeast cells were obtained.The
fermentation conditions were as followed: fermentation medium of 30mL was installed in a 250mL flask, and
fermentation was proceeded at 26°C for 48h under shaking speed of 150r/min.GDL output was up to 4.17g/L and
was 2.5 times higher than that of the free cells.The immobilized cells could be used for three times,and then GDL
production was still up to 3.87g/L.

Key words : y—decalactone;immobilized cells; Yarrowia sp. ; attapulgite ; sodium alginate

thE 42 .TS201.3 SCRRBRIAAD : A X E 4 2:1002-0306(2012)04-0230-04

v— 2% Nl ( y— decalactone , GDL) J"VZ M 17 7 T
KA PSR RS, DU BBk R A
AR A AR T A R Mk P A5 B Y . 1969
4F,GDL € E A X MAgUA N B LE 2N E MG
hnzsEngas sl o RIS y- 25 IR
3k SR FH AR WG A 09 7 v, RIR R IR B B4, LA B RR Vil
WY, 2 B— AL IR, TE L y— 2 IR L
HIF5E N BN A P9 TG Kot A i 1% B 1 e s il SR 1)
JRE P 22—, PR At AT SR FH T 2 A AR 8 IG5 1 5 v
GDL =4t o ARI5 R FH 3R 2008 T A0 - 3 Ji [ 56 £k HIS
W LY [ Rl GDL P2 a5 3 482mg/ LY o [ e A7
R A2, S — PP B EEIR S 0 K S BEER

Wi BEER2011-10-13 = @IE A A

EERBN R EF(1977-) , &, ML R &, &I FIR, FF R & LB
A,

BELWH 2T T LA R T8 B (HAG09040) ,

230 20125 %04

FERRAS L0 4, B T HR IR ) iz, A IR GR ,, &40
G, O A R L 18 1 T [ E g g iFoE o AR SOR
JH VB2 N O T T A A Rl o [T A HIS DG e A 7
y=2S IR, IR DL A .
1 RS
1.1 MRE N

BT S8 0 U S B I L2 5 AR BRI E 1)
B8 ORIk 145 59 BB KK B B ( Yarrowia sp.CGMCC
2.1405) , i AR

BCM-1000 ##4 T AE 5, QYC—-211 i i 4% K,
HH-6 ¥ {85 /K i54% , PB—10 24 pH i1, DHG-9240
P R R ST ERAE L 3KILS & A s Bl R B O L,
DZF 6020MBE E. 2= 148 , UV-2401PC 2841435
JE 1}, Spectrumlab 22PC 43 5% % B i1, 6820 < AH {4,
AL
12 EHEREHTE
1.2.1 FpriEaRdt WA 15¢/L, B EEFF 3g/L,



@ézﬂfﬁil

i m 5 s Vol.33,No.04,2012
K2 USINIMNRREAORS LR BERCERALARIR BEFI GDL 7 i
Table 2 The bead mechanical intensity and GDL production after adding attapulgite
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Table 1 The bead mechanical intensity and GDL production
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Fig.1 Effect of CaCl, concentration on the

production of GDL with immobilized cells
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Fig.2 Effect of temperature on the production
of GDL with immobilized cells
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GDL with immobilized cells
45
40t
S3s5f
D301
ﬂﬂiﬂ 25
-~ 2.0 -
A 15F
O 1.0
0.5
0.0 - -
8

4
[ AT 1] (h)
Bl 4 [ AL R GDL f (5% i

Fig4 Effect of time on the production of
GDL with immobilized cells
—2DHEm , EE AT 4h JEHE AN B W, 1k
I AEEARINTE] o
27 BEIEALMEATESEAENK
2% HFEEPR BN AL G 2% 1 M A 0 G L, KB Ve
1, 5 WA B R TR (IR RA 9g/100mL) 544
BURST, H 20mL B2 S a2 IBOTR A 2% 19 K TEE
AL, pH 2 7, i E AL 4h (025 S
SR P JC B B K Ve 3 1, 3RS I A
JHL, LA 2 20 0 A o) B o [ A 20 i i 224 4 0K,
BIFFE I A A M T o S Al PR B, 45 2R NI 5 s

FEEAE 4h 2y

45
40
3351
3.0
2.5
520
= 15F
g |
05
0.0
W - /¢ % IR %ﬁlm{/\
lm%%@iﬁﬁmaﬁ

KIS EE M E i L™ GDL
Fig.5 Repeated use of immobilized cells to produce GDL
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