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Study on optimization of production conditions
of cyclodextrin glucanotransferase by Recombinant E.coli
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Abstract ; Production conditions of cyclodextrin glucanotransferase( CGTase) by Recombinant E.coli were studied.
The optimal fermentation conditions for cyclodextrin glucanotransferase production were determined by a single-
factional experiment and orthogonal experiment.The results showed that the optimal conditions were as follows:
inoculation time and inoculation amount was 14h and 3% respectively, incubation temperature 37°C, pH 8.0.The
compositions of fermentation medium were maize powder 1.5% ,corn steep liquor 6% and peptone 1.0%.The load
of 500mL-flask was 50mL and the shaking incubation took 24h at 210r/min and the enzyme activity could reach to
5010U/mL.
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