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BRBEER T ELENERNTR
LI VL S T

CERBTXEEHTER 1M 510841)

B OFE TR THRE. HEEBNGE pH BE, XNEx WA Morderetle sp.) 7~ ERE DR
MAER. EXRBEEEN, Mortderella sp. M10 BAESHEHR N (g/L): WHE 100,
MG 10, KNO, 40, KILPO, 20, CaCl,* 2H,0 0.1, MgSO, + TH,0 0.5, FeCl,* 6H,0
0.015, ZnSO, » TH,O 0.0075, CuSO, * SH,O 0.0005. RMBEERERERHAM, BRT
BHIE A PIRSRR o B 490k 33.51g / L #1 0.827g / L. TRBS zHif g & B BAT T 440,
FRiA ELETIMME. AF, ERE

64 VU4 R (Arachidonic Acid, H¥F AA)RT n6 RAEAMAEEH®, B AKAN
P EAMNEEREYER, DERFRER, CTEBMBELE. e MIRE. T
S5, BB, HMERAEA. EENENSFSSEAAMSNLEREYE, DIIRERE
EpEEE”. B, CEURAREEXETIVELE. FEADT A%, BH™
BEAM, ®LERILSHER. 1979 4F lizuka YR Penicillium cyanen BIENEZIE
AV RE. 1987 4F Yamada PR PP B EREENER=ER, SETHRE—
P 7B Mortierella elongata 1S-5, FIR B AREIIT AR, EENAH SR
0.99g / L. 1990 4F Sajbidor FUF % T K MM C/ N LT A WA > EE BB E
W, B THAWRSEKEER, BRENESEE, ENAMEDERRESEETRR
AUASERBH, BrEs TEAAFERBOITR. B AFNEEECHEEN
R K S T, EEaE. BN A SR AR LR A,

RNEHHTRIEAHRP BB E H—#ELE BB ERES, AXHHER
RE M., 35 AG ISR RRGET T WA,

1 M RFE
1.1 W
BHREE (Mortierella sp. M10), FHEE LKA TEM L <FRFEF.
1.2 H#E :
Sl AR WHSDAEEE, Y, FRIK20 ¢ T 250 ml £4RH, MK 100 ml, K
# 20 min, VORSATiEE. WHIMAE 100 ml, FENMEE 205, HAE20g, # pHS.6,
TR EANEFESHEE 0 BIE®20g ELOK30g KHPO,
5.0 g,CaCl, » 2H,0 0.2 g, MgSO, » THO 0.3 g, pH6.0.

¢ PEBHEHEESHRE AN ERTHIE.
T T 1996868 6 BRI,
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5 81 1 2 5 - B A kR A 2R A DU S MR BT 375

R RE: GASFLAGEES0g BBH05g KNO, 40g KHPO,
3.0g.CaCl, » 2H,0 0.1 g, MgSO, * 7H,0 0.5g, FeCl, * 6H,0 15mg, ZnSO, *+ THO 7.5
mg, CuSO, » SH,O 0.5.mg, pH6.0.

1.3 BfiEsFE Sk

131 WHEL: BREAMEETAEEERL, 28CTEK 4.

132 #Fl4E: HSml XEKEREEMEARS SOml B FIEHEN 250 ml =4
M, 25C. 180r/ min FIEEIEFH 4d.

133 BRHF: H2m M FRTEA SOm ERERLEN 250 ml AP, 25C.
180r / min T #EHIT# 5d.

134 WKKIE: MIBREHE, KBEZWE, FIoSCHEREPHTEES, BEETF
H (DC).

14 SWHFHE

141 REERREONE: RAEKRES,

142 WAMEEHIER: R A Soxhlet #h#REN,

143 MRS RALEME-PEECHRESGEES, 5% GC-14B SHE
WO B AR, CBP-20 BMEH, #K25m, WH#033mm, HERF0S5um. MWE
&M HEEIE 0.15MPa, iR 180C, KRB IC / min BFEFAEZE 230C. SeEH
B 240C, KRR 2807C.

2 HRFH

21 BRENELEASREBOYK
BEREWMEKEKRLANERBENEEEE, £2WE 1. B Morterella

sp. MIOFE2SCHAKEH, S ABBARTENY 273/ L, 4 MERPERY

0.752g /L. BESEHRLMK, AN TEHEERAEENBERORE,

30 . 1.0 30 1.0
& ' Jos 25r 40.8
" 20 R ~ 20f 6
~ 410.63 S 40-6
%15 ) S5k 3
3] 5 g 0.45
: 40.4 40,
8 10 < 10 1 <
2
5 '0.2 5__ -0.2
0 LAA? 1 Y 1 n 0.0 Q 1, 1 i 1 1 1 0.0
5 10 15 20 25 30 35 2 4 ] 8 10

B 1 Temperature (C)

| BEEEENEREBROER
Fig.1 Effect of emperature on the production
of arachidomic acid

{ HMTEDC; 2. HEEPHE AA

B2 3 pHEENERERAER
Fig.2 Effect of initial pH on the production
of arachidonic acid

1. IMTEDC; 2. H4EMBH AA.
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376 # #

22 A pHHEEARREBEAIER

¥Rk Mortierella sp. MIOERTARTH pHMEAREFEL, BEELAE, &%
THE2 WHEpHRNOE, KEBAK TEMES LB ™ B 45 555 269 /LM
0.768 g/L.
23 BENESENERLBENER

EEREEFES, 5L 6% MHHE. EFE. BE URERER. BERNHNE
BAHE AR, BHEE, MEANEARTERAEENGR -8, S50k 8%
BB Morticrella sp. M0 EBAEFIRAVUEBRNRHRBE, HREEFHMNHE M,

#1 BEHTEUERLENYR

Table | Effect of carbon source on the production of arachidonic acid

w ¥ & 37 &

B R L b33 F: 3 W IR T B o= H M
Carbon source Glucose Maltose Sucrose Soluble starch Molasses Glycerin
LR FEDC (/L) 265 239 7.1 50 56 22.4
£ IR R AA (/L) 0,72 0.61 0.14 0.05 0.03 0.54

24 SEEMNEENSREENAEN
ERAEFER, 2R 03% HEOK. EXE mEE% RKE HEE BE¥
WERSEIRE, EHAR, MERKARTENEENGE™E, XREFNE 2.
EAWM. WEHE Morterella sp. MIO 2RI S{EHE.
2 EENELEARBRLBNHER

Table 2 Effect of nitrogen source on the production of arachidonic acid

- EAK EXRK AR RE ek wmE
Nitrogen source Peptone  Corn sweep liqguor  {(NHapSO4 Urea NHaNO, KNO;
MR EDC(2/L) 25.8 17.5 105 8.26 14.7 25.6
HEEFIBEBRAA (L) 0.67 0.45 0.26 0.19 0.37 0.70
e L, 25 RERREASNRE

FAEXAREERTHER. BOE. @8
W O RE_AW SRBTERESHABNER,

100

i |

§§B°- oo HBERFEERY () WEHME 100, B
" sof 3 10, KNO, 40, KH,PO,20, Ca(l, - 2H O 0.1,
~§, 40 1043 MgSO, « 7TH,0 0.5, FeQ, * 6H,0 0015, ZnSO, *
£, lo.2 7H,0 0.0075, CuSO, » SHO 0.0005. LiMIEHEE
G . Lo TR MKTE EEVEETRAEN

0 40 80 120 33.1g /L# 082z / L.
Bt 8] Time(h)

B3 #HENSMERTE
Fig.3 Time course of the production
of arachidonic acid
1. W% Glucose; 2. #IMTXE DC;
3. EEEHR AA,

2.6 BREBTESH
FRLELABREASEREREREY, #i7
BRIz, MEREIBEHAEERE. SN TE
LN BRSE, LRNE 3.
AR LREH) 24 h, Mordierella sp.
MI0 BHHESRE D, B 8, ™Mt
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MRt D, 24h /5, BEHACECELH, HEERSREA, BEEAMETEARRE £
BEE 96h, AT EMIEAEPIRME BERAE, 45500 33.51g/ LA 0.827g / L, &6 LM [3]
HHEAY, FEHFARIEEK, METEMNES SRS BTLRA,

$8 F xXx M
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STUDIES ON ARACHIDONIC ACID PRODUCTION BY
MORTIERELILA

Bao Shixiang Zhu Fake Lin Weitie Yao Ruhua
(Dept. of Bioengineering, South China University of Technology, Guangzhou 510641)

Abstract The effects of the incubation temperature, initial pH of the medium, carbon
soucce and nittogen source on the production of arachidonic acid by Morderella sp.
MI10 were smdied. Thought orthogonal experiments, the optimum culture medium was
obtained {(g/L): glucose, 100; yeast extract, 10; KNOs, 4.0; KH:POs, 20; CaCl
2H:0, 0.1; MgSO.+ TH0, 0.5; FeCls « 6H:0, 0.015; ZnSO. - 7H:0, 0.0075; CuSOs *
5H:O, 0.0005. Under the optimum culture conditions, the dry cell weight and
arachidonic acid was 33.51g/L and 0.827g/L, respectively. The flask culture process
was analysed. .

Key words Arachidonic acid, Fermentation, Mortierella sp.
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