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1 FEERENNRBER

Kk ODsosam pH 4y (1U/ml)
M1z 1.524 4,78 2350
CM 1.692 4.46 1881
LTB 1.084 4.21 1109
51 0.848 4.03 661

®2 FTRARBHAHTERN

B A ODnn- 2 (IU/ml)
i3 1.564 2199
L 1.435 2087
MWEw 1.502 1403
B 1.392 1605
At 0.936 1391
W 0.562 867
qEEER 0.410 342
E¥$3 4 0.552 883
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B R ODyprnm pH 2 Hr(1U/ml)
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(NH),80, 0.114 6.54 230
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WL R
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A 0 2738
P33 0.5 2037
RE K 0.5 T 2100
HH% 0.5 2062
BHAEE 0.25,0.25 2220
LHENE £.25,0.25 2269
AEBFRE 0.25,0.25 2314
FHATHERE 0.25,0.25,0.25 2292
M17 BE3RE 0 2103
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STUDIES ON FERMENTATION CONDITIONS OF
LACTOCOCCUS LACTIS AL2 WITH HIGH
YIELD OF NISIN

Chen Xiuzhu He Song Long Lihong Huan Liandong Xue Yugu
(Insiituic of Microbiology, Acedemia Simica, Beijing 100080)

Abstract The optimum fermentation conditions were studied with Lactococcus lactis
AL2 strain, a higher Nisin producer. It was found that the optimal pH and temperature
range for Nisin production were 6.5 and 30°C respectively. 0.5% sucrose and 1% yeast
extract were the best carbon and nitrogen source respectively. Nisin production was increased
by Mn** ion and inhibited strongly by Cu®* ion.
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