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Study on the Fermentation Technology for Helicobacter pylori Cultivation

Zeng Hao  Zou Quanming Zhang Weijun
Department of Clinical Microbiology Third Military Medical University Chongging 400038 China

Abstract To investigate fermentation factors of Helicobacter pylori cultivation the technique under
microaerophilic gas phase condition in the flasks searching for the optimum factors including inocu-
lum pH stirring speed have been employed. Under such optimal fermentation condition Hp could
be grown to an Agy of 3.89 in 24 h and the cell output reached 5.2¢/1..
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