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L- SCT-10-10-60, 77 L- . 37°C.200rpm
60h ,  195.67g/L, 95.33%,
R 16.24%.50.13% 17.81%.
84h . 203.33g/L, 78.85% »
29.49%, 24.53%., L- 96. 75% »
(96.97 %) (P>0.05), .
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Abstract: A high yield mutant strain of lactic acid fermentations defined as SCT-10-10-60, was
selected by mutagensis of Lactobacillus rhamnosus JCM1553 strain with the combination of UV
and Co® radiation. The result of 77 generation transfer culture verified the strain had the genet-
ic stability on lactic acid fermentation. In the shave flask fermentation with glucose as substrate
under the condition of 37°C ,200rpmsthe lactic acid concentration of mutant strain in broth was
reached to maximum of 195. 67g/L at 60h of fermentation and the maximum ratio of glucose
converting to lactic acid reached to 95. 33%. The maximum lactic acid yield, the fermentation
rate and the ratio of glucose converting to lactic acid of mutant strain were respectively 16.
24%,50.13% and 17. 81% higher than that of start strain. In the fermentation with enzymatic
hydrant of cassava starch as substrate under the same condition,the lactic acid concentration of
mutant strain was reached to 203. 33g/L of maximum at 84h fermentation, with the maximum
lactic acid yield and the fermentation rate of
mutant strain both 29. 49% higher than that of
:2013-03-19 start strain(157. 02g/L,84h),and the maximum
:2013-04-15 ratio of glucose converting to lactic acid reached
(1980, . . to 78. 85%.24. 53% higher than that of start

strain(63. 32%). The L-lactic acid concentration

* (12YJ255W06) » in the fermentation product of mutant strain,de-

( 12237022) termined by using chiral column HPLC, was
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high to 96. 75% and had not statistical significant difference with the start strain (96. 97 %) ,in-
dicating that SCT-10-10-60 was a I-lactic acid high-yield strain. However,the calculation of I~

lactic acid yield per cell biomass showed that the L-lactic acid yield of mutant strain was im-

proved by enhancing the rate of cell increment. Since SCT-10-10-60 strain has more advantage

features than current industrial strains in I-lactic acid fermentation,it is thought as a potential

strain for I-lactic acid production.
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Fig. 2 I-lactic acid fermentation curve of SCT-10-10-60
strain(The results show the mean value and standard deviation
of duplication experiments)
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