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Optimization of fermentation medium
of glucose oxidase by uniform design methodology
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Abstract: In order to improve the production of glucose oxidase by Aspergillus niger,the effect of carbon source
and nitrogen source of fermentation medium were explored in single factor experiments and the concentration level
of carbon source, nitrogen source, KH,PO, , MgSO, - 7H,0 and CaCO, were studied though uniform design
methodology.The results indicated that: glucose and (NH, ),HPO, of enzyme effect was remarkable.The optimum
fermentation medium for production of glucose oxidase was composed of glucose of 16.24% , ( NH, ),HPQO, of

0.12% ,KH, PO, of 0.57% ,MgSO, - 7H,0O of 0.63% ,CaCO;, of 5.69%.
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Fig.1 Effect of carbon sources on activity of glucose oxidase
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Fig.2 Effect of nitrogen sources on
activity of glucose oxidase
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Table 1  Uniform experiment design table and results
X, HHE X, (NH, ), HPO X,KH, PO X, MgS0, - 7H,0 X, CaCO .
S R [ 1 2 4/2 4 3 2 4 4 4 2 5 3 N U/ L
ok (%) (%) (%) () () EAUL
1 3.97 0.11 0.29 0.39 3.68 26.64959
2 8.10 0.34 0.51 0.50 2.02 144.6753
3 16.04 0.45 0.53 0.25 4.29 216.0797
4 6.11 0.85 0.21 0.33 0.14 124.201
5 12.21 0.72 0.14 0.47 1.34 184.0433
6 10.32 0.24 0.05 0.10 2.98 153.6804
7 2.13 0.57 0.37 0.18 0.55 48.69559
F2 IR JE A ARG TS ) B ik #) 323.375U/ mLL, S
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