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Table 1 Alapine utilization during DC-16 fermentation

ﬁfﬂg 0 8 16 24 36 48 72 96
T 1* laess |2.006 |0.010 {0.001 ! 0.000 0.000 0.000 0,000
Alas -
mg/m 341 | 7.250 | 3.472 ] o0.05¢ | o.002 0.002 0. .00
(mg/m!) 2% | 341 | 7.250 | 3.47 5 060 9.000

2% ARREREAERMIERERMEREE

1# and 2*: Different cultural conditions of the adequate (2.8mg/ml) and excessive (B.4 mg/ml)

amount of Alanine
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Five physiological parameters during tong-chain dicarboxylic acid fermentation

under different amount of Ala and urea
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Effect of wrea and Ala on succinate dehydrogenase (1ift) and L-mazlate
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Fig. 3 Effect ot Ala and urea on

isocitrate lyase
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Fig. 4 Effect of Ala and urea.on the catalase and glutarate dehydrogenase
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Adding Ala in the fermentation ligquid under 2.8mg/m! Ala
b EEBRESEUEBIENRE

Addiug urca in the fermentation liquid under 1.0 mg/ml urea
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Adding Als in the fermentation liquid under 1.0 mg/m) urea

O0——0 1.0mg/ml urea or 2.8 mg/ml Ala a——aA 3,0mg/m! urea
or 8.4 mg/ml Ala A-——4A adding urea ar Ala
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! Table 2 Effect of acrylate on DC-16
fermentation

0.8
€ o6 ERAFEE (8.4mg/mi Als)
> t
<5 o4 enaren MR | AmE | AmAe
-l | Control | AcrylatelAcrylate*
. = = E o) [
1 58 0.21 +@—ﬁ§§“-
! — 2k 6.0z 0.21 6.17
A . oS ‘
@ 24 8 72 6 120 b
BERIY R (N R FREZE (3.6 mg/ml urea)
Time of fermentation (h) Condition ¥ B AR e
6 BAREMCETRESEOEN Control | Acrylate|Acrylate®
Fig. 6 Effect of the mixed N-compounds PO, 14-
on DC-16 fermentation g_cj,% 0.02 0.17 6.15
O0——0 0.5mgfml ures + 1.4 mg/mi Als (OD44a)
A-——aAl.0mg/ml urea + 2.8mg/ml Ala
(A)ASBHRE-THABNYW * ZE ASh MABERCT AN BE, FZRIKEA

g RERSENEBREETHSE 1.5 mg/ml

* Adding scrylate to 48h fermentation,

ﬁ%*ﬂ 481'1, ﬁ%ﬂﬂnﬂﬁlﬁ@,ﬁzz{z{ﬁ the final conc. of acrylate in the medivm s 1.5

N 517 3 o e ik AT wg/m
B EE Y 1.5 mg/ml, & EEHEFT ) 96 XEHR LIPS

h Hlﬁzﬁlﬂﬁ-i‘lﬂﬁ%-l, 14—:%&&(1& ODgeo Control: No acrylate
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THE REGULATION OF ALANINE ON THE FERMENTATION
OF LONG-CHAIN DICARBOXYLIC ACIDS IN
CANDIDA TROPICALIS NPcoN22

Zhou Jianlong

Chiao Juishen

(Shanghai Institute of Plamt Physiclogy, Academia Sinica, Shanghai)

The regulation of Ala and urea on the
fermentation of longchain dicarboxylic acids
in Caendida iropicalis was investigated, from
the viewpoint of the comparative studies. The
DC-16 is much lower, the biomass, succinate
dehydrogenase, L-malate dehydrogenase, iso-
citrate lyase, catalase, glutamate dehydroge-
nase are higher under the excessive amount
of urea (3.0mg/ml) or Ala (8.4 mg/mi)
than those under the adequate amount of urea
(1.0 mg/ml} or Ala (2.8 mg/ml). The dif-
ferent amount of urea and Ala has no influ-
ence on the utilization of sucrose or n-hexa-
decane. The effects of the mixed nitrogen
containing compounds of urea and Ala on
DC-16 fermentation are same as those of Ala

or urea alone. On DC-16 accumulation, ad-

ding urea or Ala in the fermentarion under
adequate urea and Ala has almost same ef-
fects as the fermentation under excessive urea
and Ala. These results show that the regu-
lation of Ala and urea has the addiiive effe-
ct. Acrylate, the inhibitor of B-oxidation of
fatty acids, can increase DC-16 accumulation
in the medium. The mechanism of the re-
gulation of urea and Ala on the fermenta-
tion of long-chain dicarboxylicacids was po-
stulated. The regularory factors: urea, Ala,
Asp and the likes, exert their regulation pro-
bably via other modulators such as Arg.

Key words

Alanine; Cendida iropicalis; Long-cha-
in dicarboxylic acids; Metabolic regulation
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