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Table 1 Effect of various inorganic salt ions on nisin activity

Medium Stability of immobilized beads/h Nisin activity/(IU/mL}
SYS3 30 850
mSYS3 90 750
mSYS3 + K; HPO, 40 820
mSYS3 + K, Co Hy 05 75 730
mSYS3 + KAe ] 780
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CONTINUOUS PRODUCTION OF NISIN BY CALCIUM ALGINATE-
IMMOBILIZED LACTOCOCCUS LACTIS SUBSP. LACITS SM526

Kong Jian' Zhuang Xu]i.&mg2 Ma Guil‘l:mgl
(! State Key Laboratory of Microbiai Technology , Shondong University, Jinan 250100, China)
(* Reseach Center of Eco- Environment Science , Chinese Academy of Sciences , Beijing 100086, China )

Abstract: The attempts were made to produce nisin by immobilized cells of Lactococcus lactis sub-
sp . lactis SM526 entrapped in calcium alginate beads. The results showed that the immobilized cell
beads were intact for 90hr under 2% of calcium alginate in 10mmol/L. CaCl, solution. The physical
stability of beads was improved by removing phosphate, citrate and acetate salts supplied in SY$3
medium . Repeated-batch fermentation utilizing immobilized cells were performed in mSYS3 medium
without agitation at 32°C, the concentration of nisin produced during the third cycles increased to
850 IU/mL, and the beads were still intact with little cell leakage. The immobilized beads were
loaded into a sterilized glass column to continuous fermentation, nisin concentration increased to
1150 TU/mL, as high as that obtained in free-cell fermentation, and the high productivity was stable
for up to 70h under a constant supplied of the fresh mSYS3 medium.
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